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Grandmother's cookie jar has 
come back to stay but now it is 
apt to be filled with many .de- 


lectable dainties which would 
probably have amazed that es- 
timable lady. 


COOKIE WISDOM 


Several shiny, metal cookie sheets 
about 12 x 15 inches and V4 inch 


deep are a good beginning. Be | 


sure they are shiny—not dull fin- 
ished since, for cookie making, 
pans must shine. 
Cookie sheets between batches 
while baking. A broad spatula or 
Cake turner is essential and 2 
would be even better. One should 
be reserved for lifting the cold, 
unbaked cutouts onto the cookie 
sheets and the other for removing 
the hot, finished cookies, Cake 
coolers are a great help. They 
enable you to cool a single layer 
of cookies quickly. A pastry cloth. 
and rolling-pin stocking are inex- 
pensive and prove to be marvelous 
aids. Dust the pastry cloth and 
stocking with a mixture of 1 part 
sugar and 2 parts flour, roll cookie 
dough on it and you will find that 
the cutouts can be easily lifted 
off, The cloth can also be used 
to wrap around the roll of refrig- 


erator cookie dough while slicing - 
to prevent a warm hand from rais- . 


ing its temperature. An alarm 
clock or stove timer set to exact 
minutes keeps the time in mind 
and prevents burning. Cookie cut- 
ters add variety and interest to 
your cookie making. The same is 
true of the cookie mold and, in 
addition, this device greatly in- 
creases your speed. 

Preheat the oven to the correct 
temperature; place the cookies in 
quickly and no peeking allowed. 
Each oven is different and yours 
may bake a little faster or slower 
than the time recommended. The 


Do not wash 


timing | of the First batch, then, 


must be checked. 

The charm. of cookie making is 
the scope it gives the imagination. 
Basic doughs for every type cookie 
(rolled, dropped, molded, wafer 
and refrigerator) - can produce 
an infinite variety of delectable 
cookies. Merely change their 
Color, flavor or shape to obtain 


_ Original effects. Toppings of nuts, 


fruits, tinted coconut and colored 
icings also produce an endless 
variety of creations. For children, 
animal cookies are fascinating, es- 
pecially if the heads are cocked, 
the legs bent and tails and bodies 
twisted into stages of hilarity. 

When the codkies are all baked 
and cold, crisp ores are packed 
in a gallon glass jer with a screw 
top. Soft cookies ¿ e best kept in 
a stone jar with|an apple or 
orange slice to held retain fresh- 
ness. Keep in a copl dark place. 

WHAT TO USE 

FLOUR—T wo kinds of flour are 
available for home use, cake flour 


and all-purpose flour) They differ 
in several respects.| Cake flour 


is made of soft wheat flours. All- - 
‘purpose flour is made from a 


blend of hard and soft wheat 
flours, not as high’ in gluten as 
commercial bread flour but 
neither is it as low in gluten as 


‘cake flour. For these recipes, cake 


flour has been used. However, 
one flour may be used for the 
other if their difference is taken 
into consideration. When using 


_all-purpose flour remove 2 table- 


spoons of flour from every cup 
called for in the recipe and add 
| tablespoon of cornstarch. 


SUGAR—A fine granulated sugar 
will cream much more easily than 
a coarse sugar and give cookies 
of a finer texture. All sugar in 
these recipes is white granuated 
unless otherwise specified. Brown 
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sugar may be substituted for 


white in many recipes. As it takes 
134 cups of confectioners' sugar 
to be as sweet as | cup of granu- 
lated sugar, it is difficult to sub- 
stitute one for the other in most 
instances. 
substitute honey or molasses for 
sugar because they increase the 
amount of liquid in a recipe. 

SHORTENING—Butter and mar- 


garine are the best shortenings . 


for cookie making from the stand- 
point of flavor and texture, how- 
ever, it is possible to substitute 
hydrogenated oils, lard, chicken 
or goose fat. Remember, though, 


It is also difficult to 


Posen uae d 
L = 7 
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that solid shortenings make a bet- — 


ter textured cookie than the 
melted or liquid shortenings. 


When substituting margarine or 


hydrogenated oil for butter, use 


the same amount as originally 
called for in the recipe. If lard 
or other more concentrated fats 
are used, the amount of shorten- 
ing needed is about 1/5 less. 


. LIQUIDS—One may use milk or 


water in making cookies. Milk 


makes a richer cookie, but cookies . 


made with water are more moist 
and keep better. |f cream is used 


in place of milk, the amount of 


fat in the recipe should be re- 
duced. When evaporated milk is 
used in place of whole milk, add 
an equal amount of water. 


EGGS—All of the recipes in this 
book were tested with eggs 


weighing 23 to 24 ounces a 
If the eggs are small and. 


dozen. 
the recipe requires several, it will 
be necessary to increase the num- 
ber used in order to get the de- 
sired volume. 


CHOCOLATE AND COCOA — Po 
cocoa for Ti 


When substituting 
chocolate in a recipe, allow 4 level 
tablespoons of cocoa for | square 
or ounce of chocolate. Always 
melt chocolate over hot water. 


> yO > Bee Se MED 


. Sorghum comes in 


DRIED FRUITS—Dried fruits, if‘ 
purchased in bulk, should be thor- - 


oughly washed and then dried be- 
fore using. Packaged fruit need 
not be washed. If it has become 
too dry, plump up by steaming 
over hot water. 

NUTS—Nuts are better chopped 
than ground in the food chopper. 
To Blanche—Almonds, raw pea- 
nuts, chestnuts and the like have 
a skin that is easily removed by 
blanching, i.e., drop into boiling 


water for | minute. Chill in cold . 


water and drain. Pop the nuts 


Out of their skins and dry on a 


Clean towel. 

To Toast—Spread in pan and place 
in a hot oven for 3-5 minutes. 
FLAVORING EXTRACTS—Cood 
quality flavoring extracts are 
cheaper in the long run. A smaller 


quantity can be used to give the 


desired flavor and better retention 


during baking. Flavoring extracts. 


in oil require only 2 to 3 drops to 
equal | teaspoon of the alcoholic 


extracts. | 


SIRUPS—Many types of molasses 
are now available and may be 
used interchangeably in a recipe. 
Many varieties of corn sirup can 
be purchased ranging in color 
from dark brown to clear. One 
kind may be used in place of an- 
other unless it is desirable to re- 
tain a particular shade in the fin- 
ished product. Honey comes from 
many sources and each has its own 
flavor. They can be used inter- 
changeably so choose the honey 
with the flavor you prefer. 
varying 
strengths and color and it de- 
pends on flavor preference as to 
which variety is used. 


BAKING POWDERS — Baking 
powder is not as important in 
cookies as it is in cakes because 
cookies require a much smaller 
amount. However, cookies made 


from a double-action powder will 
stand more handling without get- 
ting tough than those made with 
other kinds. 


SODA—Soda is used in recipes 
calling for sour milk, fruit, brown 
sugar or molasses. Sour milk may 
be sweetened by using l4 tea- 
spoon of soda for each cup and 
then used the same as sweet milk. 
ACCURATE MEASUREMENTS— 
All measurements should be made 
with standard measuring equip- 
ment and should be level. 


STEPS IN MAKING 
COOKIES 
1. Heat the oven. 


2. Arrange all needed equipment 
conveniently. 


3. Assemble all ingredients. 


4. |f chocolate is to be used, put 
to melt over hot water. 


5. Prepare the cookie sheets. If 


the cookies contain considerable 
shortening or if you are plan- 
ning to use the cookie press, do 
not grease the cookie sheets. For 


. all other cookies grease the cookie 


sheets wtih a bland fat that con- 
tains no salt; preferably a hydro- 
genated one. lf cookie bars are 
to be made, grease the cookie 
sheet, line with waxed paper, and 
grease again.  Macaroons are 
baked on heavy plain paper. 


6. Sift the flour and measure 
immediately. Pile flour lightly into 
measuring cup, level with straight 
edge of knife, and refrain from 
shaking or tapping the cup. Since 
flour particles pack readily, it is 
easy to get an excessive amount 
of flour in the dough when these 
directions are not followed. 


7. Measure other dry ingredients, 
add to flour and. sift again. Use 
pieces of waxed paper to hold dry 
ingredients while measuring and 
sifting. 


NUN: 


8. Prepare fruit and nuts, if to 
be used, and measure. 


9. Measure shortening and liquid 
ingredients. Liquids should be 
poured into a level, graduated 
measuring cup and filled to the 
mark desired. Fractions of a cup 
of hard shortening may be meas- 
ured by displacing cold water. For 
instance, to get Ya cup shortening 
fill measuring cup 34 full of cold 
water and add shortening until 
water is at 1 cup level. Be care- 
ful to drain all of water off before 
using the shortening. Pound bricks 
of shortening are easily measured. 
One pound contains 2 cups—cut 


in half for 1 cup or into quarters 


for V» cup. Soft shortening may 


. be measured by packing it into 


the proper measure and leveling 
off with a knife. 


10. Cream shortening in a bowl. 
This is done by whipping until it 
becomes very soft and fluffy. 
Never melt the shortening as this 
injures the texture and flavor of 
the cookie. Shortening creams 
best between 70° and 80°F. 


11. Add sugar gradually and beat 
well with each addition. The mix- 
ture should have a fluffy appear- 
ance when thoroughly creamed. 
Measure granulated sugar the 
same as flour except that it does 
not need to be sifted first. Brown 
sugar should be rolled or sifted to 
remove lumps and then packed 
firmly into the desired measure. 


Powdered sugar should “be sifted _ 


to remove lumps and measured . 
the same as flour. 


12. Flavoring extracts are better 
distributed if added to the liquids. 


13. Eggs are added to the sugar _ 
and butter mixture unless other- . 
wise stated in the recipe. 


14. Nuts and fruits are added 
last. CoN, 


CHOCOLATE CIRCLES 


Ya cup shortening 

l cup sugar 

l egg, beaten 

V4 cup milk 

2⁄2 ounces chocolate, melted 
2V2 cups cake flour 

Va teaspoon salt 

2 teaspoons baking powder 


Soften shortening, cream well 
with sugar. Add beaten egg, milk 
and chocolate. Mix well, sift dry 
ingredients and add. Chill thor- 
oughly. Remove small amount of 
dough at a time from refrigerator 
and roll ¥ inch thick on pastry 
cloth. Cut in circles, bake on 
greased cookie sheet 10 minutes 
at 350°F. Makes 11 dozen 2-inch 
Cookies. This is a crisp cookie 
that keeps well. 


BREAD CRUMB 
COOKIES 


2% cup shortening 

1 cup brown sugar 

2. eggs, well beaten 

Yo cup molasses 

2V2 cups fine bread crumbs 
1 cup cake flour 

V2 teaspoon soda 

V4 teaspoon cloves 

Ya teaspoon cinnamon 

l teaspoon baking powder 
Flour, Milk 


Cream shortening and sifted sugar 
thoroughly. Add beaten eggs and 
molasses. Sift together dry in- 
gredients and add slowly to the 
liquid mixture. Mix thoroughly. 
Add enough additional flour to 
make a stiff dough. Chill and roll 
thin, Use a simple cookie cutter. 
Glaze by brushing tops with milk. 
Bake at 350?F. 6 to 8 minutes. 
Makes 156 cookies of 2-inch 
diameter. 


Suit the cutter to the occa- 
sion; these cookies provide 
refreshments for the bridge 


party 


ROLLED COOKIES 


CARAMEL SOUR 
CREAM COOKIES 


Ya cup shortening 

24 cup brown sugar 

l egg, beaten 

V2 cup sour cream 

2V4 cups cake flour 

Va teaspoon salt 

1/2 teaspoons baking powder 
V4 teaspoon soda 

Ya teaspoon nutmeg 

Brown sugar 


Cream shortening, add  sifted 
sugar and cream well. Add beaten 
egg to sour cream. Sift flour, salt, 
baking powder, soda and nutmeg 
together. Add alternately with 
egg mixture to the creamed 
shortening and sugar. Chill thor- 
oughly. Use a rolling-pin stocking 
and pastry cloth and roll only a 
small portion at a time to 1⁄4 inch 
thickness, Sprinkle with brown 
sugar and bake on a greased 
cookie sheet 15 minutes at 350°F. 
Makes 4 dozen cookies 2-inch 
diameter. Will keep well. 


Polly put the cookies on 
Well all have tea Be 


Round cookies with fluted 


edges lend themselves to 
decorating with colored or 
white sugar 


SHREWSBURY 
CAKES 


Ya cup shortening 

V2 cup sugar 

Ya teaspoon vanilla 

l egg, well beaten 

2V2 cups cake flour 
Egg, Poppy seed, 
Colored sugar, Cinnamon 


Cream shortening and sugar. Add 
vanilla and egg, blend. Add flour. 
Chill. Roll dough out Va inch 
thick and cut into fancy shapes. 
Different effects can be obtained 
by brushing. surface with beaten 
egg or sprinkling cookies with 
poppy seed or sugar (plain, col- 
ored or cinnamon). Bake at 350? 
F. 15 minutes. Makes 7 dozen 
2V5-inch cookies. This cookie is 
like sweet, tender pastry and 
keeps indefinitely. 


QUEENIES 


1 cup shortening 

34 cup confectioners’ sugar 

2 cups cake flour 

l cup chopped nuts 

Ve cup flour 

2 tablespoons confectioners’ sugar 


Cream shortening and sugar thor- 
oughly. Add flour and nuts. Blend 
together. Roll Ya inch thick on a 
pastry cloth which has been dust- 
ed with a mixture of Y cup flour 
and 2 tablespoons sugar. Cut into 
small fancy shapes with cookie 
cutters. Arrange on a greased 
cookie sheet and bake in a hot 
oven (400°F.) 10 minutes. Sprin- 
kle top of cookies with. confec- 
tioners’ sugar as soon as they are 
removed from the oven. Makes 
100 cookies. 


VARIATION— Add 4 teaspoon 
cinnamon to dough, blend well. 
Roll, cut and decorate with tiny 
red cinnamon candies. 
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LEMON SNAPS 


Vs cup shortening 

l cup sugar 

5 egg yolks or 2 whole eggs 

3 tablespoons milk 

1V2 teaspoons lemon extract 

32% cups cake flour 

2V2 teaspoons baking powder 

V4 teaspoon soda 

V2 teaspoon salt 

Egg for glaze, Milk 

Cream shortening and sugar. Beat 
eggs well and add with the milk 
and lemon extract. Mix and sift 
dry ingredients and add. Chill. 
Roll Y& inch thick. Cut and brush 
tops with egg diluted with milk. 
Bake in moderate oven (375°F.) 
10 minutes. Makes 150 cookies 
2V5-inch diameter. 

If desired top each cookie with 
Y2 almond before brushing with 
diluted egg. Decorate with nar- 
row strips of candied ginger, pine- 
apple, citron or lemon peel. 


MAPLE SUGAR 
COOKIES 


l cup shortening 

2 cups maple sugar, sifted 

4 eggs, beaten 

l teaspoon lemon extract 

2 tablespoons milk 

5 cups cake flour 

2 teaspoons salt 

5 teaspoons baking powder 

Maple sugar 

Cream shortening and add the 
sugar which has been rolled for 
sifting and cream together well. 
Add eggs, lemon extract, milk, 
then part of the flour which has 
been sifted with salt and baking 
powder. Beat well and add re- 
maining dry ingredients. Drop by 
teaspoons onto a greased cookie 
sheet. Flatten with a fork or glass. 
Sprinkle with maple sugar. Bake 
at 350?F. 12 minutes. Makes 96 
2-inch cookies. 

If maple sugar is not available use 
brown sugar and add Ya teaspoon 
of maple flavoring. 


ROLLED COOKIES 


PASTEL COOKIES 


l cup shortening 

l cup sugar 

2 egg yolks 

3V4 cups cake flour 

l teaspoon baking powder 

V4 teaspoon salt 

6 tablespoons milk 

Food colorings 

Cream shortening and sugar thor- 
oughly. Add egg yolks and beat 
well. Sift all dry ingredients to- 
gether and add alternately with 
milk to the creamed mixture. 
This foundation makes the fol- 
lowing: 


CHECKERBOARD—Use Y of re- 
cipe and divide into 2 portions, 
one portion slightly larger than 
the other. To the smaller quantity 
add 1 square of melted chocolate. 
Divide the white dough into 5 
balls of equal size and the choco- 


late dough into 4 balls of equal 


size. Shape each ball into a roll 
8 inches long, then flatten sides 
to form rectangle V5 inch thick. 
Stack on waxed paper: a white 
roll, a dark roll and then a white 
roll. The stacked rolls will be 3 
squares wide and 3 squares high 
and the colors will be alternated 
to make a checkerboard. When 
stacking the rolls moisten each 
side before placing the next roll 
in position. Wrap the resulting 
cube in waxed paper and chill for 
at least 3 hours. Slice V4 inch 
thick and arrange on a well 
greäsed cookie sheet. Bake at 
375°F. 9 minutes. Makes 80. 


PINWHEELS— Use !4 of the re- 
cipe and divide this into 2 por- 
tions. Color as desired. Any 2 
colors can be used, however it is 
preferable to have one dark and 
one light, such as the chocolate 
and white combination for check- 
erboards. Roll out the dark layer 
first making it almost Y inch 
thick. Moisten the surface of the 


dark dough, place the light dough 
on top of the dark and press to- 
gether lightly. Moisten the top 
of the light layer and with the aid 
of a sheet of waxed paper roll 
tightly into a long roll. Chill thor- 
oughly for at least 3 hours and 
slice about Yg inch thick. Arrange 
on a well greased cookie sheet 
and bake at 375? F. 9 minutes. 
Makes 50 cookies. 


RIBBON COOKIES—Use last 1⁄4 
of recipe and divide into 3 por- 
tions. Color each differently. Roll 
out the doughs about Y3 inch 
thick, cut in 2-inch strips and 
stack 2 inches high alternating 
colors. Trim sides, press together 
slightly, wrap in waxed paper and 
chill. Slice V& inch thick, arrange 
on a greased cookie sheet and 
bake at 375°F. 9 minutes. Makes 
about 50 cookies. 


SUGGESTED COLORS AND 
FLAVORS—For Y the recipe: 
Green—Add Ya teaspoon of al- 
mond extract and color pale green 


by adding food coloring a drop at 
a time. ] 
Pink—Add 2 to 3 drops of cinna- 
mon oil and color pink. 
Orange—Add 1 teaspoon of or- 
ange flavor and color orange. 
White—Add 1 teaspoon vanilla 
extract, no coloring. 

SPECIAL DESIGNS—This recipe 
makes very attractive rolled 
cookies. For Halloween color the 
dough orange and cut out small 
pumpkins. Decorate with a little 
green icing for the stem and 
melted chocolate for the eyes, 
mouth and nose. Clever hatchet- 


shaped cookies can be fashioned, 


adding red icing along the edge 
of the blade and blue icing on the 
handle. Card-party cookies can 
be clubs, hearts, spades and dia- 
monds sprinkled with colored 
sugar. Bake at 375°F. 7 minutes. 
Makes about 200 2-inch cookies 


When 
wheels, you will find a sheet 
of waxed paper a valuable 
assistant 


rolling pastel pin- . 
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The foundation sugar cookie 
adapts itself to many vari- 
ations in shape and flavoring 


CARAMEL SUGAR 
COOKIES 


l cup shortening 

l cup sugar 

V2 cup brown sugar 
3 eggs, beaten 

2 teaspoons vanilla 
3% cups cake flour 
l teaspoon salt 

V2 teaspoon soda 
Brown sugar 


Cream shortening. Add sugar and 
brown sugar a little at a time and 
cream well. Add beaten eggs and 
vanilla. Mix.  Sift flour, salt 
and soda together and combine 
with the mixture. Chill. Roll out 
V4 inch thick. Sprinkle with 
brown sugar. Bake in a moderate 
oven (350?F.) 15 minutes. Makes 
96 cookies 3 inches square. 


OLD-FASHIONED 
SUGAR COOKIES 


l cup shortening 

l cup sugar 

2 eggs, beaten 

2 teaspoons vanilla 

l cup sour cream 

5 cups cake flour 

2 teaspoons baking powder 
1% teaspoons salt 

1 teaspoon soda 


Cream shortening and sugar. Add 
eggs and vanilla to sour cream. 
Sift together the flour, baking 
powder, salt and soda and add al- 
ternately with the liquid to short- 
ening and sugar mixture. Chill 
thoroughly. Roll out on pastry 
cloth V4 inch thick. Cut with 
large cutter, sprinkle with sugar 
and press in lightly. Bake in mod- 
erate oven (375°F.) 15 minutes. 
Makes 100 2Y2-inch cookies, 
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ROLLED COOKIES 


FOUNDATION SUGAR 


COOKIES 
cup shortening 
cups sugar 


tablespoons milk 
teaspoons vanilla 

eggs, beaten 

5V5 cups cake flour 

l teaspoon salt 

3 teaspoons baking powder 


W NJON NJ H 


Cream shortening, add sugar grad- 
ually and cream well. Add milk 
and vanilla to beaten eggs. Sift 
all dry ingredients together and 
add alternately with liquid in- 
gredients to creamed mixture. 
Chill. Roll out small portions of 
dough at a time to % inch thick- 
ness on a floured pastry cloth. 
Keep remaining dough in the re- 
frigerator and save all scraps after 
cutting for the final rolling so that 
the dough does not become over- 
worked. Bake in a moderate oven 
(375°F.) 15 minutes, Makes 168 
cookies 2-inch diameter. 
CINNAMON—Sprinkle cinnamon 
and sugar over the top of the un- 
baked cutouts. 
CARAWAY—Sprinkle tops of the 
unbaked cutouts with caraway 
seed and sugar. 
COCONUT—Add 1 cup shredded 
coconut, to the foundation dough. 
JELLY—Place teaspoon of tart 
jelly on top of unbaked cutouts. 
For a fancier cookie, roll the 
dough very thin and cut with a 
round cutter. Place jelly on top 
of 1 cookie and cover with a sec- 
ond cookie from which a tiny 
round center has been cut. 
LEMON—Add to dough 2 tea- 
spoons lemon extract, omit vanil- 
la. Decorate unbaked cutouts with 
bits of candied cherry and lemon 
peel. 

SPICE—Add to dough | teaspoon 
cinnamon, V2 teaspoon nutmeg 
and l4 teaspoon cloves. Sprinkle 
with sugar before baking. 


WALNUT STRIPS 


V2 cup shortening 
V2 cup brown sugar 
4 cup boiling water 
Ya cup molasses 

3 cups cake flour 
l teaspoon salt 

l teaspoon soda 

l teaspoon ginger 
V4 teaspoon nutmeg 
Va teaspoon cloves 
1V2 cups finely chopped walnuts 


N 


Cream shortening and brown 
sugar. Add boiling water to mo- 
lasses. Sift dry ingredients and 
add alternately with molasses and 
water to creamed mixture. Chill 
and roll. Cut into strips 1 inch 
wide and 3 inches long. Sprinkle 
with walnuts. Bake at 350? F. 
12 minutes. Makes 78 strips. 
These keep very well. 


STONE JAR 
GINGER COOKIES 


% cup shortening 

1/2 cups molasses 

5 tablespoons boiling. water 
4 cups cake flour 

2 teaspoons soda 

V4 teaspoon salt 

1V2 teaspoons ginger 

V2 teaspoon cinnamon 


Cream shortening, add molasses 
and water and blend. Sift the dry 
ingredients and add to mixture. 
The resulting dough is very soft 
and must be chilled overnight. 
Roll out % inch thick on a well- 
floured pastry cloth. Use any 
shape cutter. Bake at 375°F. 12 
minutes. Makes 144 cookies 2- 
inch diameter. 


GINGERSNAPS 


l cup shortening 

l cup sugar 

2% cup hot coffee 
24 cup molasses 

5 cups cake flour 

1 teaspoon salt 

1 teaspoon soda 

2 teaspoons ginger 
1 teaspoon cloves 

1 teaspoon cinnamon 


Cream shortening and sugar thor- 
oughly. Add hot coffee to mo- 
lasses and add to creamed mix- 
ture. Sift dry ingredients together. 
Add gradually to liquid mixture. 
Chill. thoroughly. Roll out on a 
pastry cloth Y inch thick, cut out 
and bake in a moderate oven 
(350°F.) 17 minutes. Makes 14 
dozen 2-inch cookies. 


11 


Either gingersnaps or mo- 
lasses cookies are doubly 
enchanting when cut with 
fancy cookie cutters 


HONEY 
ORANGE CRISPS 


34 cup shortening 

Va cup sugar 

l egg, beaten 

V2 cup honey 

1V2 teaspoons ginger 

2 tablespoons orange juice 
Va teaspoon orange extract 
3 cups cake flour 


Cream shortening and sugar to- 
gether. Add egg, honey and gin- 
ger, mixing until smooth. Mix in 
orange juice and. extract. Sift 
flour and add slowly, beating well 
between each addition. Chill thor- 
oughly. Roll out very thin on a 
lightly-floured pastry cloth and 
cut with various shaped cookie 
cutters. Bake on ungreased cookie 
sheet in moderate oven (350?F.) 
8 to 10 minutes. Makes about 10 
dozen 2-inch cookies. 

Ground fresh coconut sprinkled 
over the top of the unbaked cut- 
out gives an attractive flavor, or 
frost with Cream Cheese Spread, 
top with candied peel. 
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SAND TARTS 


V2 cup shortening 

l cup sugar 

l egg, beaten 

2 cups cake flour 

2 teaspoons baking powder 
Va teaspoon salt 

V2 cup almonds, blanched 
1 egg white 

1 tablespoon sugar 

Y4 teaspoon cinnamon 


Cream shortening and sugar thor- 
oughy. Add beaten egg and dry 
ingredients which have been 
sifted together. Chill dough until 
stiff. Roll out Va inch thick and 
cut with various shaped cutters. 
Press Y2 almond in the center of 
each, brush tops of cookies with 
egg white and sprinkle-with cin- 
namon and sugar mixture. Bake 
in moderate oven (375°F.) 10 
minutes. This makes 76 cookies 
2V2-inch diameter. A crisp cookie 
which keeps well. 


VARIATION Roll. thin, cut with 
tiny bridge-set cutters, bake 5 
minutes, remove from oven and 
cool. Frost with Peppermint 
Spread and while moist outline 
each with candy beads. 


For outdoor meals, fill a 
basket tray with Scotch 
shortbread, drop cookies and 
refrigerator cookies 


RICHES 


lV2 cups shortening 

2 cups sugar 

l egg and 1 extra yolk 

V4 teaspoon almond extract 
V2 teaspoon salt 

4 cups cake flour 


TOPPING 


4 egg whites 

8 tablespoons sugar 

2 teaspoons cinnamon 

$4 cup almonds, shredded fine 


Cream shortening and sugar. Add 
egg and extra yolk, almond ex- 
tract, salt and flour. Chill until 
firm. Roll out on a pastry cloth 
¥g inch thick. Cut into 2-inch 
circles and in the center of each 
cookie place a teaspoon of topping 
made by beating egg whites until 
stiff and adding sugar and cinna- 
mon. Sprinkle topping with al- 
monds. Bake at 400?F. 12 min- 
utes. Makes 108 cookies. 


SCOTCH 
SHORTBREAD 


l cup shortening 

24 cup brown sugar 
22% cups cake flour 
Egg, Milk 


Cream shortening and sifted sugar 
together and work into the flour. 
Chill. Roll out Y inch thick on 
a pastry cloth. Cut with small 


ROLLED COOKIES 


fancy cutters and brush tops with 
a mixture of egg and milk for a 
glaze. This method makes 60 
small cookies. 

If desired, roll out in a large sheet 
YB to V» inch thick and cut 
lengthwise in strips 1⁄2 inches 
wide, then diagonally 1% inches 
apart to form’ diamond shapes. 
Bake in a slow oven (325°F.) 
30 minutes or until slightly 
browned. Store in cool place. 


SUGAR CRISPS 


V2 cup shortening 

34 cup sugar 

l egg, beaten 

24 cup molasses 

V2 teaspoon vanilla 

2V2 cups cake flour 

l teaspoon baking powder 
2 teaspoons cinnamon 

V2 teaspoon soda 

V2 teaspoon salt 


Cream shortening with sugar. Add 
egg, molasses and vanilla. Sift 
dry ingredients together and add. 
Mix thoroughly. Drop dough from 
a 1⁄4 teaspoon onto a well-greased 
Cookie sheet. Space cookies about 
2 inches apart. |f desired, cookies 
may be flattened with a glass cov- 
ered by a damp cloth. Bake in 
moderate oven (350?F.) 12 min- 
utes. Makes 75 to 80 cookies 
1¥2-inch diameter. 


FILLED COOKIES 


There are three types of filled 


cookies. The first and most usual 
type uses a sugar-cookie dough 
as a base. The cookie is rolled 
out about ¥ inch in thickness, 
cut in rounds and placed on the 
cookie sheet. In the center, a 
teaspoonful of a fruit filling is 
placed, another cookie is placed 
on top and the edges are sealed 
with the fingers or a fork. 


To make the second type, roll 
the dough out in two large pieces 
about Vs inch in thickness and 
about the same size and shape. 
Place one sheet of the cookie 
dough on a greased cookie sheet, 
spread it with the cookie filling 
to the depth of about 1⁄4 inch and 
cover with the second sheet of 
cookie dough. Bake, cool slightly 
and cut in bars. This type may 
also be cut before baking if pre- 
ferred, baking each bar as a 
separate cookie. 


The third type of cookie might 
be called the sandwich type. Here 
thin crisp cookies are first baked 
and then filled with a fruit fill- 
ing as one wishes to use them. 
They will not keep well after fill- 
ing as the moist filling destroys 
the crispness of the cookie. 


In nearly every recipe, a different 

^ filling may be used. from among 

those listed. Fillings should have 

body, be moist, but should not 

absorb readily into the cookie as 

it bakes. A thick jam or preserve 
will make an excellent filling. 


SUGAR GLAZE—Dilute confec- 
tioners’ sugar with enough milk, 
cream or water to the consistency 
of thin cream. Use a pastry brush 
to cover tops of cookies. 


Press the edges together with 
a fork to keep the filling 
within and make a pretty 
fluted edge 
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. round cutter, 


FOUNDATION 
FILLED COOKIES 


34 cup shortening 

l cup sugar 

2 eggs, well beaten 

3V2 cups cake flour 

3 teaspoons baking powder 
V2 teaspoon salt 

Vs cup milk 

Ya teaspoon vanilla 


Cream shortening and sugar to- 
gether. Add eggs. Sift dry in- 
gredients together and add alter- 
nately with milk and vanilla. Mix 
well after each addition. Roll out 
dough Y% inch thick on a floured 
pastry cloth. Cut with 2V5-inch 
Place on greased 
cookie sheet, add teaspoon of de- 
sired filling and cover with an- 
other round. Pinch together with 
tines of fork or fingers. Brush 
tops with egg white and bake in 
hot oven (400°F.) 15 minutes. 
Makes 78 filled cookies. 


FILLINGS 


If dried fruit is to be used, soak 
it until soft enough to chop finely. 
Use water from the fruit for liq- 
uid in the recipe. If fresh or 
canned fruit is used, drain liquid 
as much as possible and add only 


the amount called for in the rec- 
ipe. Combine all ingredients in 
the order given. Cook over low 
heat, stirring frequently, until the 
consistency of marmalade. Add 
citrus fruit juices after you have 
removed filling from stove and 
cool thoroughly before using. 


APRICOT FILLING 
2V2 cups sugar 
1V2 cups water 
6 tablespoons flour 
V4 teaspoon salt 
4V2 cups chopped dried apricots 


APRICOT-ORANGE FILLING 


94 cup water 

1/2 cups sugar 

3 tablespoons flour 

1/2 teaspoons grated orange rind 
V4 teaspoon salt 

4V2 cups chopped dried apricots 
34 cup orange juice 


DATE FILLING 


1/3 cups sugar 

1/3 cups water 

2 tablespoons butter 

Va teaspoon salt 

23 cups stoned dates 

3 tablespoons lemon juice 


DATE-CHERRY FILLING 


1 tablespoon flour - 
1 cup sugar 

l cup water 

l cup raisins 

l cup stoned dates 

5 candied cherries 


FIG FILLING 


l cup sugar 

2 tablespoons butter 
1/3 cups hot water 
V4 teaspoon salt 

4 cups chopped figs 


FIC-LEMON FILLING 


lV2 cups water 

1 cup sugar 

4 tablespoons flour 
Ya teaspoon salt — — 
2 cups chopped figs 
Juice of 2 lemons 


FIG-ORANGE FILLING 


= 1 cup water 

1 cup sugar 

V4 teaspoon salt 

1 cup chopped nuts 
3 cups chopped figs 
V2 cup orange juice 


4 teaspoons grated orange rind 


WALNUT-FIG FILLING 


1% cups water 

l cup corn syrup 

Ve cup sugar 

4 tablespoons flour 

V4 teaspoon salt i 

34 cup chopped walnuts 

2 cups chopped figs 

2 tablespoons lemon juice — 
2 teaspoons grated lemon rind 


PRUNE FILLING 


2 tablespoons flour 

1 cup sugar 

l cup chopped nuts 
V4 teaspoon salt 

2 cups chopped prunes 
1/4 cups orange juice 


RAISIN FILLING 


1/3 cups sugar 

l cup hot water 

2 tablespoons butter 
l tablespoon flour 
V4 teaspoon salt . 

4 cups raisins 


LEMON-RAISIN FILLING 


l cup sugar 

4 teaspoons lemon rind 
l cup hot water 

4 cups raisins 

V4 cup lemon juice 
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FILLED COOKIES 


Cut out centers from some 
filled cookies; allow the 
filling to show through at- 
tractively 


CINNAMON-PRUNE FILLING 
l medium orange, peeled 
and diced 
V2 cup prune juice 
Yo cup sugar 
1/2 teaspoons cinnamon 
V4 teaspoon salt 
2 tablespoons melted butter 
34 cup chopped walnuts 
2 cups chopped prunes 


PEACH FILLING 


2 cups water 

3 cups sugar 

V4 teaspoon salt 

5 cups chopped dried peaches 


TUTTI-FRUTTI FILLING 
l cup sugar 
2 tablespoons flour 
l cup water 
2V2 cups chopped dried fruits 
2 tablespoons lemon juice ' 


SPREADS 


Blend sugar and paste ingredients 
with only enough liquid so that 
the mixture just spreads. Add 
flavoring. 


PEPPERMINT SPREAD 


l cup confectioners’ sugar 
Small amount milk 
V4 teaspoon peppermint flavoring 


CREAM CHEESE SPREAD 


2 cups confectioners’ sugar 

3 ounces cream cheese 

l teaspoon orange juice 

V2 teaspoon grated orange rind 


CONFECTIONERS' ICING 


2 cups confectioners' sugar 
1 tablespoon melted butter 
3 to 4 tablespoons cream 

l teaspoon vanilla 
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FILLED COOKIES 


BUTTERSCOTCH 
FRUIT BARS 


34 cup butter 

2 cups brown sugar 
3 eggs, well beaten 
l teaspoon vanilla 
4 cups cake flour 
Vo teaspoon salt 

l teaspoon soda 
Tutti-frutti Filling 


Cream butter and sugar together. 
Add beaten eggs, vanilla and % 
cup flour. Blend well. Add re- 
maining dry ingredients which 
have been sifted together. Chill. 
Divide dough into 2 parts and 
roll each part into sheets ¥ inch 
thick of approximate size and 
shape. Spread one sheet with the 
Tutti-frutti Filling and cover with 
the second. Press together light- 
ly. Cut bars 2 inches long and ! 
inch wide and bake at 350?F. 20 
minutes. Makes 40 bars. These 
bars will not keep longer than 
2 days. However, the dough 
makes an attractive rolled cookie 
which will keep several weeks. 


BUTTERSCOTCH BALLS—Add | 
cup finely chopped pecans to the 
dough, shape into balls the size 
of a marble, arrange on cookie 
sheet and bake 8 minutes. While 
still warm roll in confectioners’ 
sugar. If desired, imbed a nut 
half or piece of candied fruit in 
center of each. 


PEPPERMINT FILLED 
CHOCOLATE 
COOKIES 


2V2 cups cake flour 

2 teaspoons baking powder 
V2 teaspoon salt 

Y cup shortening 

l cup sugar 

1 egg 

2 ounces chocolate, melted 
Ya cup evaporated milk 
Peppermint Spread 


Sift dry ingredients together. 
Cream shortening, add sugar and 
beat well. Add egg, melted choco- 
late and continue beating. Then 
add the evaporated milk and flour 
mixture slowly. Blend well. Form 
into a roll 2 inches in diameter, 
chill overnight and cut in thin 
slices. Place on greased cookie 
sheet and bake at 400°F. 10 to 
15 minutes. When cookies are 
cool put together with 1 recipe of 
Peppermint Spread. 


VARIATIONS—Add % cup of 
finely chopped almonds to the 
Peppermint Spread before spread- 
ing on cookie. 

Add Y2 cup freshly ground coco- 
nut to the Peppermint Spread and 
reduce the liquid. 


Any thin crisp cookies may 
be put together with filling 
after they are baked 
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FILLED OAT CRISPS 


l cup shortening 

l cup brown sugar 

2V2 cups cake flour 

V2 teaspoon baking soda 

V2 teaspoon salt 

2V2 cups rolled oats, ground fine 
V2 cup water 


Cream shortening and sugar thor- 
oughly. Sift flour with baking 


‘powder and salt and add rolled 


oats which have been put through 
a food chopper. Add dry ingredi- 
ents alternately with water to the 
mixture. Chill for at least 15 min- 
utes. Roll out small portion of 
dough at a time and keep re- 
mainder in the refrigerator. Roll 
as thin as possible (about jl inch 
thick) on a slightly-floured pastry 
cloth. Cut in rounds about 2 
inches .in diameter. Lift onto a 
greased cookie sheet and bake in 
a moderate oven (350°F.) 10 
minutes. Makes 13 dozen single 
cookies. Cool and store. When 
ready to use spread Date Filling 
on one cookie and top with an- 
other. Cookie does not keep well 
after being filled, so fill as 
needed. 

For variety add Y2 teaspoon cin- 
namon and V4 teaspoon cloves to 
whole recipe and blend well. 
Before baking, sprinkle cookies 
with ground walnuts. When cool 
spread with Apricot Filling. 


MOLDED COOKIES 


Molded cookies are usually made 
by using a cookie press or a 
pastry bag and tube. 


Most molded cookies might be 
used as rolled cookies by first 
chilling the dough to the point 
where it can be rolled satisfac- 
torily. Some rich molded cookie 
doughs may be rolled and chilled 
in the refrigerator and used as a 
sliced cookie. 

To mold well, the dough should 
be only moderately stiff, usually 
at room temperature, and of a 
consistency that the dough will 
retain the imprint of the mold 
when baked. 


Fruit and nut cookie doughs will 
not usually go through the mold- 
ing plates of the cookie press but 
the plainer doughs can be shaped 
with the press much more quick- 
ly and easily than by rolling them 
out and cutting. The press is al- 
so an aid in securing a dainty and 
uniform cookie. An infinite vari- 
.ety may be made with same dough 
by using different molds. 


In using a cookie press, the fol- 
lowing rules should be observed: 


1. Do not grease the cookie sheet. 


2. The cookie sheet should be 
cold or the fat in the cookies will 
melt and the cookies pull away 
from the sheet when the press 
is lifted. 


3. Observe carefully the direc- 
tions coming with the press as to 
how it should be put together, 
particularly the way the molding 
plates are placed. 


4. Hold the press upright and 
force out the dough until it ap- 
pears at the edge of the mold and 
then lift the press away. 


HONEY COOKIES 


% cup shortening 
Va cup sugar 

l cup strained honey 
l egg, beaten 

V2 cup sour cream 
5 cups cake flour 

l teaspoon soda 

l teaspoon cinnamon 
1 teaspoon nutmeg 
1 teaspoon cloves 

1 teaspoon salt 


Cream shortening with sugar. Add 
honey and blend. Combine egg 
and sour cream and add to short- 
ening mixture. Sift dry ingredi- 
ents and add to liquid. Form with 
cookie mold or drop from tea- 
spoon and flatten with a knife. 
Bake 15 minutes at 350°F. Makes 
130 2-inch cookies. 


BUTTER STICKS 


24 cup butter 

V2 cup sugar 

2 eggs, well beaten 

l teaspoon almond extract 
3 cups cake flour 

V2 teaspoon soda 

V2 teaspoon salt 


Cream butter and sugar thorough- 
ly. Mix eggs and flavoring. Sift 
all dry ingredients together and 
add alternately with the liquid 
to the creamed mixture. Force 
through a pastry tube or cookie 
press onto a cold ungreased 
Cookie sheet. Bake in a hot oven 
(400?F.) 12 minutes. Makes 40 
Sticks 3⁄2 inches long and Ya 
inch wide. lf desired, dust with 
confectioners' sugar. 

For variety eliminate the almond 
extract and flavor as follows: 
CINNAMON—Add 1 teaspoon of 
cinnamon and sprinkle with gran- 
ulated sugar before baking. 
CHOCOLATE—Add 1% ounces 
of melted bitter chocolate. 


Drop cookies can be as well- 
shaped as cut ones if the 
pastry tube is used 
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MOLDED COOKIES 


Those who make many cook- 
ies will find a cookie press 
a time-saving piece of equip- 
ment 


RICH CINNAMON 


COOKIES 
V2 cup shortening 
l cup sugar 


l teaspoon vanilla 

2 eggs or 4 yolks 

2 cups cake flour 

V2 teaspoon salt 

2 teaspoons baking powder 
2 teaspoons cinnamon 


Cream shortening and sugar, add 
vanilla. Beat eggs well. Sift dry 
ingredients together and add to 
the creamed mixture alternately 
with beaten eggs. Chill for 1 hour. 
Mold with cookie press or drop 
from teaspoon and flatten with 
damp-towel covered glass. Bake 
at 425°F. 7 minutes. Makes 60 
cookies 215 inches in diameter. 

VARIATION—Shape into balls, 


press nut half into each and bake. 
Roll in cinnamon-sugar. 


TEA DAINTIES 


l cup shortening 

2% cup sugar 

l egg, beaten 

2V2 cups cake flour 

34 teaspoon baking powder 
V4 teaspoon salt 

Flavors, Food colors 


Cream shortening. Add sugar 
slowly and cream thoroughly, add 
egg. Sift dry ingredients together 
and add to the first mixture. Di- 
vide dough into as many parts as 
colors desired. Vanilla is best in 
an uncolored dough. Use all alco- 
hol-based flavoring in the propor- 
tion of ] teaspoon for entire 
recipe. Oil extracts require only 
a few drops. To color the dough 
add food coloring a drop at a time 
until the desired shade has been 
attained. Suggested flavors and 


color combinations are: 
almond extract and green 
lemon extract and yellow 
cinnamon oil and pink. 


Mold the various doughs with a 
cookie press or drop from a tea- 
spoon and flatten into tiny circles. 
Rolling is also possible if the 
dough is thoroughly chilled. Much 
variety is possible when all three 
methods are used and further in- 
terest is created by small frosting 
designs and toppings of fruit or 
nuts.. Bake uncolored cookies at 
400°F. and colored ones at 325°F. 
15 minutes. Makes 90 1-inch 
cookies. 

Store in a closed jar. These keep 
only 2 days but can be made crisp 
again by returning to the oven for 
a few moments. 
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RICH CHOCOLATE 
TEAS 


Ya cup shortening 

l cup sugar 

l egg, beaten 

Va teaspoon vanilla 

V2 teaspoon salt 

2 tablespoons milk 

2 cups cake flour 

2 ounces chocolate, melted 


Cream shortening, add sugar grad- 
ually, cream well. Add beaten 
egg, vanilla, salt, milk. Blend and 
add half of sifted flour. When 
well mixed add melted chocolate 
then rest of flour Mold with 
cookie press on cold, ungreased 
cookie sheet. Bake n moderate 
oven (350°F ) 23 minutes Makes 
6 dozen 2-inch cookies 


FAASEE N n a RI ee AS AER RR Rn m MM 
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FOUNDATION 
REFRIGERATOR 
COOKIES 


l cup shortening 

2 cups sugar 

2 eggs, beaten 

2 teaspoons lemon extract 
3V25 cups cake flour 

V2 teaspoon salt 

2 teaspoons baking powder 


Cream shortening and sugar. Add 
eggs and flavoring alternately with 
the. sifted dry ingredients. Form 
in long rolls about 2 inches in 
diameter, wrap in waxed paper 
and place in refrigerator until 
firm. Slice cookies +5 inch thick 
and bake in moderate oven 
(375°F.) 10 minutes. Cookies 
may be sliced and baked as need- 
ed. Makes 156 cookies. 

For variety, | cup of finely 
chopped ruts may be added. 


With a few rolls of dough 
in the refrigerator, you can 
provide fresh cookies at the 
drop of a hat 


REFRIGERATOR COOKIES 


5 IN 1 COOKIES 


1/2 cups shortening 

3 cups brown sugar 

2 eggs, well beaten 

2 teaspoons vanilla 

V2 teaspoon salt 

4 teaspoons baking powder 
6 cups cake flour 


Cream shortening and sifted sugar 
until light and fluffy. Add eggs 
and flavoring. Combine and sift 
dry ingredients. Add to the 
creamed mixture. Knead in the 
last of the flour. Divide dough in- 
to 5 equal parts and vary each as 
follows. Shape each portion into 
a roll, wrap in waxed paper and 
chill thoroughly. When firm slice 
very thin and bake at 375?F. 
Makes about 300 thin, 1% x 2- 
inch cookies. 
CHOCOLATE—Add 2 squares of 
melted chocolate. Blend well. 
Baking time—10 minutes. 
SPICE—Add Ya teaspoon cinna- 
mon and 4 teaspoon nutmeg. 
Blend well. Bake 9 minutes. 
FRUIT—Add % cup finely- 
chopped dried or candied fruits 
(dates, raisins, figs, currants, apri- 
cots, prunes, cherries, peel). Bak- 
ing time—]14 minutes. 


NUT — Add Y cup finely- 
chopped nuts (almond, pecans, 
Brazil, filberts or walnuts). Bak- 
ing time—12 minutes. 
COCONUT—Add Y cup shred- 
ded coconut. Baking time—10 
minutes. 


ALMOND ROLL 


34 cup shortening 

l cup sugar 

l egg, beaten 

Ve teaspoon almond extract 

2 cups cake flour 

V4 teaspoon salt 

Yo teaspoon soda 

1 cup almonds, blanched and 
chopped very fine 

Cream shortening and sugar thor- 

oughly. Add egg and almond ex- 

tract. Mix well. Sift dry ingre- 

dients together and add to the 

creamed mixture. Form in a roll 

2 inches in diameter and roll this 

in the chopped nuts. Wrap in 

waxed paper and chill thoroughly. 

Slice Va inch thick and bake in a 

moderate oven (350?F.) 12 min- 

utes. Makes 88 cookies. These 

keep very well. 

A white cookie may be made by 

using 2 egg whites instead of 1 

whole egg. 


REFRIGERATOR COOKIES 


PINWHEELS 


Vs cup shortening 

V2 cup sugar 

l egg yolk 

V2 teaspoon vanilla 

3 tablespoons milk 

lV2 cups cake flour 

V2 teaspoon salt 

V2 teaspoon baking powder 
l cup ground nuts 

l ounce chocolate, melted 


Cream shortening and sugar to- 
gether. Add egg yolks and beat. 
Add vanilla and milk, Sift flour, 
salt and baking powder together 
and add with the nuts. Divide 
dough into 2 parts and to ] part 
add the melted chocolate. Chill 
at least an hour. Roll out both 
parts quickly about ¥ inch thick 
and place chocolate dough on top 
of white. Press together with a 
rolling pin. Roll up as for jelly 
roll, wrap in waxed paper and 


place in refrigerator until very 
firm. Slice the cookies V& inch 
thick. Bake in a moderate oven 
IF) 10: t6 - 15 minutes. 
Makes 3⁄2 dozen cookies. 
PINWHEEL COMBINATIONS— 
Prepare Ya recipe Raisin Refrig- 
erator Cookies and 1 recipe Re- 
frigerator Oatmeal Cookies. Roll 
and chill as for Pinwheels. Slice 
and bake at 400°F. 

Prepare | recipe Dutch Sour- 
Cream Cookies and | recipe Date 
Refrigerator Cookies. Roll and 
chill as for Pinwheels. Slice and 
bake at 375°F. 

Prepare 1 recipe Lemon-Caraway 
Cookies and omit the caraway 
seeds. Roll dough out Y% inch 
thick and spread with Date- 
Cherry Filling. Roll and chill as for 
Pinwheels. Slice and bake on well- 
greased cookie sheet 10 to 12 
minutes at 400°F. 
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LEMON-CARAWAY 
COOKIES 


l egg 

l cup sugar 

2 tablespoons lemon juice 

V2 cup shortening, softened 
2 teaspoons caraway seed 

3 cups cake flour 

V2 teaspoon soda 

V2 teaspoon salt 


Beat egg, add sugar gradually and 
continue beating. Add lemon 
juice, shortening and caraway 
seed. Sift the dry ingredients and 
add. Make into a roll and wrap 
in waxed paper. Chill until firm 
enough to slice thin. Bake in a 
hot oven (400?F.) 10 minutes. 
Makes 60 thin 22-inch cookies. 


Grandmother's cookie jar 
would have a hard time com- 
peting with this tray of 


pinwheel cookies 
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REFRIGERATOR 
CARAMEL COOKIES 


34 cup shortening 

2 cups brown sugar 

2 eggs, beaten 

2 teaspoons vanilla 

3⁄2 cups cake flour 

2 teaspoons baking powder 
V2 teaspoon salt 


Cream shortening and sifted sugar 
together. Add beaten eggs and 
vanilla and beat smooth. Add 
sifted dry ingredients. Mix well. 
Form into roll 2 inches in diame- 
ter. Roll in waxed paper and chill 
overnight or until ready to use. 
Slice Vg inch thick and bake in a 
moderate oven (350°F.) 10 min- 
utes. Makes 100 cookies which 
are thin, crisp and keep well. 
SPICE—Add Ya teaspoon cloves 
to dough. Bake, glaze with Sugar 
Glaze to which has been added 
crushed clove candy. 


REFRIGERATOR 
OATMEAL COOKIES 


1 cup cake flour 

V2 teaspoon soda 

V4. teaspoon salt 

2 cups rolled oats, finely ground 
l cup chopped coconut 

V2 cup shortening 

1 cup sugar 

l egg 

V4 cup evaporated milk 

l teaspoon vanilla 


Sift dry ingredients together, 
grind oats and add with coconut. 
Cream shortening and sugar until 
frothy, add egg and beat well. 
Mix milk and vanilla. 
ingredients to creamed mixture 
alternately with milk and vanilla. 
Mix thoroughly. Form into rolls, 
wrap in waxed paper and chill 
overnight in refrigerator. Slice V& 
inch thick, place on 
cookie sheet and bake at 400? F. 
-12 minutes. Makes 80 2-inch 
Cookies, 


fi 
f: 


Add dry . 


greased . 


REFRIGERATOR 
RAISIN COOKIES 


l cup seedless raisins 

lV2 cups brown sugar 

94 cup shortening 

2 eggs 

3 cups cake flour 

V2 teaspoon salt 

V2 teaspoon baking powder 
V2 teaspoon nutmeg 

V2 teaspoon soda 


Wash raisins and cut in small 
pieces with scissors. Cream sifted 
sugar and shortening, add eggs 
and raisins and beat well. Sift 
flour, salt, baking powder, nut- 
meg and soda together. Add to 
creamed mixture and mix thor- 
oughy. Chill in refrigerator until 
stiff enough to handle. Form into 
rolls 2 inches in diameter, wrap 
in waxed paper and store in re- 
frigerator. Slice V4 inch thick, 
place on greased cookie sheet 
and bake 10 minutes at 400°F. 
Makes about 60 cookies. 


CHOCOLATE 
REFRIGERATOR 
COOKIES 


cup shortening 

cup sugar 

egg, beaten 

tablespoons milk 
teaspoons vanilla 

cups cake flour 

3, teaspoons baking powder 
V2 teaspoon salt 

3 ounces chocolate, melted 


V) n9 MJ H3 H HR 


Cream shortening and sugar to- 
gether. Beat egg and combine 
with milk and vanilla. Sift dry 
ingredients together. Add melted 
chocolate to creamed mixture and 
then add alternately, the dry and 
liquid ingredients. Work until a 
smooth dough is formed. Mold in- 
to a roll 2 inches in diameter and 
roll in waxed paper. Chill until 
firm. Slice Vg inch thick and 
bake at 350°F. for 12 minutes. 
Makes 150 cookies. 


REFRIGERATOR COOKIES 


DUTCH SOUR-CREAM 


| COOKIES 
V2 cup butter 
l cup sugar 
l egg 


V4 teaspoon soda 
V4 cup sour cream 
V2 teaspoon lemon extract 
V2 teaspoon vanilla extract 
3 cups cake flour 


Cream butter and sugar. Add egg 
and beat thoroughly. Dissolve soda 
in cream and add. Stir in flavor- 
ings. Sift flour and add. The 
mixture should be a soft-dough 
consistency. Shape into a roll, 
wrap in waxed paper and chill 
overnight. When firm slice thin 
and bake in moderate oven 
(375°F.) 10 minutes. Makes 50 
small cookies. 


REFRIGERATOR 
DATE COOKIES 


l cup shortening 

2 cups brown sugar 
2 eggs 

l cup nuts, ground 
1 cup dates, ground 
34% cups cake flour 
1 teaspoon salt 

1 teaspoon soda 


Cream shortening and sifted sugar 
thoroughly, add eggs | at a time 
and beat well after each addition. 
Add nuts and dates which have 
been put through food chopper. 
Sift dry ingredients together, add 
to creamed mixture and mix well. 
Shape in rolls 2 inches in diame- 
ter, wrap in waxed paper and 
store in refrigerator until firm. 
Slice thin and bake 8 minutes at 
400°F. Makes 11 to 12 dozen 
cookies. 


Whether rolled in waxed 
paper or shaped in a mold, 
refrigerator cookies need a 
thin sharp knife 


FOUNDATION DROP 
COOKIES 


Vs cup shortening 

34 cup brown or white sugar 
l egg, beaten 

2 cups cake flour 

V4 teaspoon salt 

l teaspoon baking powder 

Va cup milk 

l teaspoon vanilla 


Cream shortening, add sugar 
slowly and cream thoroughly. Add 
beaten egg. Sift the dry ingre- 
dients together and add to the 
creamed mixture alternately with 
the milk and vanilla. Drop by 
teaspoons onto. a greased cookie 
sheet and bake in a moderate 
oven (375°F.) 10 to 15 minutes. 
Makes 50 cookies 1⁄2 inches in 
diameter, 


DROP COOKIES 


This same dough can be used as a 
foundation for any of the follow- 
ing variations: 

FRUIT—Add 1 cup chopped 
dates, raisins, or currants. 
NUT—Add 1 cup chopped nuts 
to the mixture. 

SPICE—Add 1 teaspoon cinna- 
mon and Y teaspoon cloves. 


COCOA DROPS 


l cup shortening 

1/3 cups brown sugar 

2 eggs 

l cup milk 

2V2 teaspoons vanilla 

4 cups cake flour 

l teaspoon salt 

3 teaspoons baking powder 
34 cup cocoa 

l cup chopped nuts 


Mix shortening and sifted brown 
sugar together. Add eggs and 
beat well. Alternate milk and 
vanilla mixture with sifted dry 
ingredients. Add chopped nuts. 
Drop by teaspoons onto a greased 
cookie sheet and bake at 350°F. 
15 minutes. Makes 120 drops 1% 
inches in diameter. Keeps only 3 
days. 


CHOCOLATE 
MOUNTAINS 


l cup shortening 

2 cups brown sugar 

2 eggs, well beaten 

2V2 teaspoons vanilla 

3V2 cups flour 

l teaspoon salt 

2 teaspoons baking powder 
l cup milk 

4 ounces chocolate 

2 tablespoons additional fat 
2 cups chopped nuts 


Cream shortening and sifted sug- 
ar together. Add eggs and vanilla. 
Sift flour, salt and baking powder 
together and add alternately with 
the milk to the creamed mixture. 
Add melted chocolate and addi- 
tional melted fat. Add chopped 
nuts last. Drop from a teaspoon 
onto a greased cookie sheet. Top 
with candied cherries and bake in 
a moderate oven (350°F.) 15 
minutes. Makes 126 cookies 2V2- 
inch diameter. 


Drop cookie dough should 
not be too stiff, neither 
should it sprawl over the 
pan during the baking 


DROP COOKIES 


APPLE-RAISIN CHEWS 


294 cups cake flour 

l teaspoon salt 

2 teaspoons baking powder 

l cup shortening 

2 cups brown sugar 

1/2 teaspoons vanilla 

l egg 

Yo cup evaporated milk 

Ya cup orange juice 

2 large apples, pared and cored 
l cup seeded raisins 

l tablespoon grated orange rind 


Sift flour with salt and baking 
powder. Cream shortening with 
sifted sugar, add vanilla and egg 
and beat well. Add dry ingre- 
dients to the creamed mixture al- 
ternately with the combined evap- 
orated milk and orange juice. 
Mix thoroughly. Put apples and 
raisins through food chopper, add 
grated orange rind and fold into 
mixture. Drop from V2 teaspoon 
onto a well-greased cookie sheet. 
Bake 12 to 15 minutes in a mod- 
erate oven (375°F.). Makes 10 
to 12 dozen small cookies. These 
keep well. 


BRAZIL NUT MELTS 


V2 cup shortening 

Va cup sugar 

2 egg yolks 

6 tablespoons ground Brazil nuts 
l2 teaspoon grated lemon rind 

Va teaspoon salt 

l cup cake flour 

3 tablespoons orange juice 

V2 cup thinly sliced Brazil nuts 
Confectioners’ sugar 


Cream shortening, add sugar and 
egg yolks and cream thoroughly. 
Mix the ground nuts, lemon rind, 
salt and flour together and add 
to the creamed mixture alternate- 
ly with the orange juice. Fold in 
sliced nuts, drop by teaspoons 
onto a greased cookie sheet and 
bake 1O to 12 minutes at 400?F. 
While hot roll in confectioners' 
sugar. Makes 40 small cookies. 


CORN MEAL COOKIES 


1 cup shortening 

1% cups sugar 

2 eggs 

l teaspoon lemon extract 

V2 cup raisins, chopped 

3 cups cake flour 

l teaspoon baking powder 

l teaspoon nutmeg 

V2 teaspoon salt 

l cup yellow corn meal 

Cream shortening, add sugar, eggs 
and lemon extract. Beat . well. 
Dredge raisins with % cup of 
flour and add. Sift remaining 
flour with other dry ingredients 
and add, mixing thoroughly. Drop 
by teaspoons onto a greased cook- 
ie sheet and flatten out with a 
fork. Bake 10 to 12 minutes at 
400°F. Makes 60 2-inch cookies. 
They keep very well. 
VARIATIONS— Increase raisins 
to l cup and add Y cup finely 
chopped nuts. 

Omit raisins and add 1 cup 
chopped dried apricots. 


PUMPKIN COOKIES 


V2 cup shortening 

1% cups brown sugar 

2 eggs 

1/2 cups cooked, mashed 
pumpkin 

V2 teaspoon salt 

4 teaspoon ginger 

V2 teaspoon nutmeg 

2 teaspoon cinnamon 

2⁄2 cups cake flour 

4 teaspoons baking powder 

l cup raisins 

l cup chopped nuts 

l teaspoon lemon extract D 


N 


AS 


Cream shortening and sifted sugar 
thoroughly. Add eggs, pumpkin 
and seasonings. Blend well. Sift 
flour and baking powder together, 
stir in raisins and nuts. Add flour 
mixture to the creamed mixture 
and beat. Blend in lemon extract. 
Drop from teaspoon onto greased 
cookie sheet. Bake 15 minutes 
at 400°F. Makes 36. 
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NUT BUTTER 
DAINTIES 


V2 cup peanut butter 

% cup confectioners' sugar 
Yo cup ground dates 

8 teaspoon salt 

l teaspoon vanilla - 

2 egg whites, unbeaten 

2 cups cereal flakes, crushed 
V2 cup whole cereal flakes 


Bm 


Cream peanut butter with sifted 
sugar, dates, salt and vanilla. Add 
egg whites and crushed cereal 
flakes, mix thoroughly. Drop by 
V2 teaspoons into whole cereal 
flakes, turning until well coated. 
Place on greased cookie sheet and 
bake 15 minutes at 350?F. Makes 
about 100 tiny balls. 


SPICED PRUNE 
COOKIES 


V2 cup shortening 

34 cup brown sugar 

l egg 

V2 cup molasses 

2V2 cups cake flour 

2 teaspoons baking powder 
34 teaspoon soda 

l teaspoon salt 

1/2 teaspoons ginger 

lV2 teaspoons cinnamon 

2 cups chopped cooked prunes 


Cream shortening and sifted sugar 
until fluffy. Add egg and molas- 
ses, beat well. Sift together flour, 
baking powder, soda, salt, ginger 
and cinnamon. Add flour mixture 
to creamed mixture and mix thor- - 
oughly. Add prunes. Drop by 
teaspoons on ungreased cookie 
sheet and bake in a hot oven 
(400°F.) 10 minutes. Makes 10 
dozen 12-inch cookies. 

VARIATIONS—Omit prunes, add 
2 cups chopped cooked apricots. 
Omit ginger, add 1 teaspoon cloves. 


Add V? cup chopped nuts with - 


either the prunes or apricots, 


A tall cool glass of chocolate 
milk topped with whipped 
cream is an ideal accom- 
panimeni for cookies 


COCOA FRUIT 
DROPS 


l cup butter 

1/3 cups brown sugar 
4 eggs beaten 

2 tablespoons milk 

3 cups cake flour 

Va cup cocoa . 
4 teaspoons baking powder 
1 teaspoon soda 

l teaspoon salt 

2 teaspoons cinnamon 
l cup chopped nuts 

1 cup chopped dates 


Cream butter with sifted sugar. 
Beat eggs well, add milk. Sift 
flour, cocoa and other dry ingre- 
dients together. Add alternately 
with the liquid ingredients to 
creamed shortening. Add chopped 


nuts and fruit. Drop from a tea- _ 


Spoon onto greased cookie sheet. 
Bake at 350°F. 20 minutes. Makes 
6 dozen cookies. 


HONEY CHOCOLATE 
OATMEAL COOKIES 


2V2 cups cake flour 

1 teaspoon baking powder 

V4 teaspoon soda 

V2 teaspoon salt 

l teaspoon cinnamon 

l cup shortening 

1% cups honey 

2 eggs, beaten 

2 ounces chocolate, melted 

lV2 cups rolled oats 

1 cup nuts or coconut ` 

Sift flour, baking powder, soda, 
salt and cinnamon together. 
Cream shortening and honey. Add 
beaten eggs, melted chocolate 
and rolled oats. Mix thoroughly. 
Add sifted dry ingredients and 
nuts or coconut. Drop from a 
teaspoon onto a greased cookie 
sheet. Bake in a slow oven 
(325?F.) 20 minutes. Makes 5% 
dozen cookies, 
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DROP COOKIES 


HERMITS 


1 cup shortening 

2 cups brown sugar 
l cup milk 

2 eggs, beaten 

4/2 cups cake flour 
l teaspoon baking powder 
l teaspoon salt 

l teaspoon soda 

1 teaspoon cinnamon 
Ya teaspoon allspice 
1 cup chopped nuts 
l cup raisins 


Cream shortening and sifted sugar 
together. Add milk to beaten 
eggs. Sift all dry ingredients to- 
gether and add to the shortening 
mixture alternately with liquid in- 
gredients. Add nuts and raisins. 
Mix well and drop by teaspoons 
onto a greased cookie sheet. Bake 
at 350°F. 15 minutes. Makes 116 
cookies 12-inch diameter. They 
keep about 48 hours. 


SPICED OAT DROPS 


1 cup shortening 

1/2 cups brown sugar 

2 eggs, beaten 

2 cups cake flour 

Yo teaspoon salt 

V2 teaspoon soda 

2 teaspoons baking powder 
l teaspoon cinnamon 

V2 teaspoon cloves 

26 cup sour milk 

1/2 cups rolled oats 

l cup raisins or chopped dates 
l cup chopped nuts 


Cream shortening and sifted sug- 
ar together. Add beaten eggs 
and mix well. Sift dry ingre- 
dients together and add alternate- 
ly with sour milk to the creamed 
mixture. Add rolled oats, fruit 
and nuts. Drop by teaspoons onto 
a greased cookie sheet and bake 
in a moderate oven (350?F.) 15 
minutes. Makes 64 2-inch cook- 
ies. Will keep well in a closed jar. 
Sweet milk may be used instead 
of sour milk and the soda omitted. 


MERINGUES TOPPED WITH FRUIT 
LEND A FESTIVE AIR 


DROP COOKIES 


COCONUT ORANGE 
JUMBLES 


94 cup shortening 

1/4 cups sugar 

2 egg yolks, well beaten 

1 cup shredded coconut 

2⁄2 cups cake flour 

Va teaspoon salt 

Ya teaspoon soda 

% cup strained orange juice 
Coconut and grated orange peel 


Cream shortening and sugar to- 
gether. Add egg yolk and coco- 
nut and beat well. Sift together 
flour, salt and soda and add to 
the creamed mixture alternately 
with orange juice. After each ad- 
dition beat until smooth. Drop 
by V» teaspoons onto ungreased 
cookie sheet. Sprinkle with ad- 
ditional coconut and grated orange 
peel. Bake in hot oven (425°F.) 
10 to 12 minutes. : Makes 50. 

COCONUT : BALLS—Use above 
recipe but form into small balls. 
Bake and dip balls into a thin 
Confectioners' Icing. Roll imme- 
diately in shredded coconut. 


HONEY HERMITS 


2V4 cups flour 

l teaspoon soda 

Va teaspoon salt 

V2 teaspoon allspice 
V2 teaspoon cinnamon 
V2 cup shortening 

l cup honey 

Va cup brown sugar 
eggs, well beaten 
tablespoons milk 
cup seedless raisins 
cup dried currants 
cup chopped dates 
V2 cup chopped nuts 


2 
3 
1 
1 
1 


Sift flour, soda, salt and spices 
together 3 times. Cream short- 
ening with honey and sugar. Add 
eggs. Add milk, dry ingredients, 
fruit and nuts and mix thoroughly. 
Drop from teaspoon onto greased 
cookie sheet and bake at 400°F. 
10 to 12 minutes, Makes 48. 
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These coconut balls will dis- 
appear like the proverbial 
snowballs in the sun, once 
the family gets a chance at 
them 


HONEY CHOCOLATE 
CHIP COOKIES 


1 cup cake flour 

1 teaspoon baking powder 

V4 teaspoon salt 

V2 cup shortening 

V2 cup honey 

l egg 

Ya teaspoon vanilla 

V4 cup chopped nuts 

V2 cup semi-sweet chocolate 
pieces 


Sift flour, baking powder and salt 
together. Cream shortening and 
honey; beat in egg; add vanilla 
and sifted dry ingredients. Fold in 
nuts and chocolate pieces. Drop 
from teaspoon onto greased cook- 
ie sheet. Bake in moderate oven 
(375°F.). 10 to 12 minutes. Makes 
about 3 dozen cookies. 


CHOCOLATE CHIP 
COOKIES 


1¥e cups flour 

V4 teaspoon soda 

teaspoon salt 

cup shortening 

cup brown sugar 

cup sugar 

l egg, beaten 

l teaspoon vanilla 

V2 cup chopped walnuts 

V2 pound semi-sweet chocolate 


Sift flour, soda and salt together. 
Cream shortening and brown and 
granulated sugars together. Add 
egg and vanilla. Beat thoroughly. 
Add sifted dry ingredients. Fold 
in nuts and chocolate cut into 
small pieces. Drop from teaspoon 
onto greased cookie sheet. Bake 
in moderate oven (350?F.) about 
10 minutes. Makes 50 cookies. 
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RAISIN ROCKS 


1 cup shortening 

2 cups brown sugar 
2 eggs, beaten 

3 cups cake flour 

l2 teaspoon salt 

2 teaspoons soda 

V2 teaspoon cloves 
V2 teaspoon cinnamon 
l cup sour milk 

1 cup chopped nuts 
1 cup chopped raisins 


Cream shortening. Sift brown 
sugar and add gradually. Cream 
thoroughly and add beaten eggs. 
Sift flour, salt, soda, cloves and 
cinnamon together. Add to the 
creamed mixture alternately with 
the sour milk until all are well 
blended. Add the chopped nuts 
and raisins. Drop by teaspoons 
about 2 inches apart onto a 
greased cookie sheet and bake in 
a moderate oven (350°F.) 9 min- 
utes. Makes about 100 2-inch 
cookies. These cookies will keep 
in a closed tin for several weeks. 


PEANUT BUTTER 
DROP COOKIES 


Yo cup peanut butter 

1 cup brown sugar 

2 eggs, beaten 

2 tablespoons milk 

2V2 cups cake flour 

1 teaspoon baking powder 
V2 teaspoon ginger 

V4 teaspoon cloves 

Yo teaspoon cinnamon 

l teaspoon soda 

l cup chopped dates or raisins 


Cream peanut butter with sifted 
sugar, add eggs and milk. Sift 
dry ingredients together and add. 
Add fruit and drop by teaspoons 
onto greased cookie sheet. Bake 
in a: moderate oven (350°F.) 10 
minutes. Makes 4 dozen cookies. 
Without the fruit this cookie can 
be molded with a cookie press 
and baked on a cold ungreased 
cookie sheet as above. 


VANILLA WAFERS 


V5 cup shortening 

l cup sugar 

l egg, beaten 

V4 cup milk 

3 teaspoons vanilla 

2 cups cake flour 

2 teaspoons baking powder 
V2 teaspoon salt 


Cream shortening and sugar thor- 


oughly. Beat the egg and add 


milk and vanilla. Sift all dry in- 
gredients together. Add wet and 
dry ingredients alternately to the 
creamed mixture. Drop from a 
teaspoon onto a greased cookie 
sheet and bake at 300?F. 20 min- 
utes. Makes 82 2-inch cookies. 


LACE COOKIES 


V2 cup shortening 

34 cup sugar 

2 eggs, well beaten 

V2 cup cake flour 

V2 teaspoon soda 

l teaspoon cinnamon 

1 cup chopped pecans 

V2 cup ground raisins 

Cream shortening and sugar to- 
gether and add eggs. Sift to- 
gether all dry ingredients and 
add to the first mixture. Add 
pecans and raisins. Drop by Y 
teaspoons onto warm cookie 
sheets and bake at 350°F. 10 
minutes. Makes 4 dozen cookies 
l-inch diameter. 


SCOTTISH FANCIES 


3 eggs, beaten 

1/2 cups sugar 

34 teaspoon salt 

3 tablespoons melted shortening 
l tablespoon vanilla 

3 cups rolled oats 

Beat eggs, add sugar gradually 
and beat well with each addition. 
Add salt, melted shortening, va- 
nilla and then the rolled oats. 
Drop from teaspoon onto a 
greased cookie sheet. Bake at 
325°F. 20 minutes. Remove while 
still warm. Makes 108 cookies. 


DROP COOKIES 


COCONUT OAT 
DROPS 


l egg, beaten 

V2 cup sugar 

l teaspoon melted shortening 
V2 teaspoon vanilla 

V2 cup rolled oats 

V2 cup chopped nuts 

V2 cup coconut 

V4 teaspoon salt 

l tablespoon honey 


Beat egg, add sugar gradually, 
then melted shortening and va- 
nilla. Combine with remaining in- 
gredients. Drop by teaspoons on- 
to greased cookie sheet and flat- 
ten with a fork. Bake in a mod- 
erate oven (375°F.) 10 to 12 
minutes. Makes 60 cookies l- 
inch diameter. 


SOFT MOLASSES 
COOKIES 


V2 cup shortening 

V2 cup brown sugar 

Yo cup hot water or sour milk 
l tablespoon vinegar 

Yo cup molasses 

1 egg, beaten 

2V2 cups cake flour 

V2 teaspoon salt 

Va teaspoon soda 

l teaspoon baking powder 
V2 teaspoon ginger 

V2 teaspoon cloves 

l teaspoon cinnamon 

V2 cup raisins 


Cream shortening with sifted sug- 
ar. Add hot water or sour milk 
and vinegar to the molasses. Com- 
bine with shortening and sugar. 
Add beaten egg. Sift dry ingre- 
dients and add. If desired, chop 
or grind raisins fine and add. Drop 
dough from teaspoon onto a 
greased cookie sheet. Bake in a 
moderate oven (350°F.) 15 min- 
utes. Makes 7 to 8 dozen. 

If desired, brush with Confec- 
tioners' Icing and design funny 
faces with raisins and orange 
slices. 


DROP COOKIES 


BUTTER-NUT DROPS 


V2 cup butter 

V4 cup sugar 

l egg, separated 

V2 teaspoon vanilla 

Ya teaspoon salt 

l cup cake flour 

l tablespoon lemon juice 

2 tablespoons grated orange rind 
l tablespoon grated lemon rind 
Yo cup Brazil nuts, ground fine 
Candied cherries 


Cream butter and sugar well. Add 
egg yolk and flavoring. Beat well. 
Sift dry ingredients together and 
add with lemon juice and rinds. 
Mix thoroughly and place in cov- 
ered bowl. Chill. Roll into tiny 
balls (V5 teaspoon of dough per 
ball). Dip balls into slightly beat- 
en egg white. Roll in ground nuts. 
Place on greased cookie sheet 1 
inch apart. Press Y candied 
cherry on top of each and bake at 
350?F. 25 minutes. Makes 40. 


NUT CRISPS 


Vs cup shortening 

lVs cups brown sugar 

2 eggs, beaten 

1/3 cups cake flour 

V2 teaspoon salt 

l teaspoon baking powder 
l cup almonds, chopped 


Cream shortening and V5 cup of 
sifted sugar. Beat eggs until 
thick and lemon colored, add re- 
maining sifted sugar and continue 
beating. Combine the two mix- 
tures and blend until smooth. Sift 
dry ingredients together and add. 
Mix in chopped nuts last. Drop 
from V4 teaspoon onto a greased 
Cookie sheet and bake in a mod- 
erate oven (350°F.) 8 to 10 min- 
utes. Makes 120 l-inch cookies. 


We're called little butter-nut 
Dear little butter-nut drops 
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APPLESAUCE-SPICE 
COOKIES 


V2 cup shortening 

l cup sugar 

l egg, beaten 

2 cups cake flour 

V2 teaspoon cinnamon 

V4 teaspoon cloves 

V2 teaspoon salt 

V2 teaspoon soda 

l teaspoon baking powdér 

1 cup thick unsweetened 
sauce 


appl 


Cream shortening and sugar to- 
gether. Beat egg, add to creamed 
mixture and blend well. Sift all 
dry ingredients together and add 
alternately with the applesauce 
to the creamed mixture. Be sure 
to add flour first and last. Drop 
on well-greased cookie sheet. 
Bake 15 minutes in a moderate 
oven (375°F.) Makes 2% dozen 
large cookies. 


NUGGETS 


2% cup peanut butter 
2% cup shortening 

l cup sugar 

3 eggs, beaten 

Va cup milk 

2 cups cake flour 

Yo teaspoon salt 

V2 teaspoon soda 

2 cups rolled oats 

l cup raisins 

l cup chopped dates 
l cup chopped nuts 


Cream peanut butter and short-^ 


ening together until well blended 6r 


and soft (not melted). Add sugar 
a little at a time and cream well 


DROP COOKIES 


MINCEMEAT 
GOODIES 


l cup shortening 

2 cups sugar 

3 eggs, well beaten 
About 4 cups cake flour 
l cup mincemeat 


teaspoon ginger 
teaspoon cloves 

l teaspoon nutmeg 
V2 teaspoon salt 

/2 sup chopped nuts 


eam shortening and sugar thor- 
oughly. Add the well beaten eggs 
to the creamed mixture and 


with each addition. Add beaten enough of the flour to keep it 


eggs to milk. Sift flour, salt and 
soda together. Add alternately 
with the milk and egg mixture, to 


the creamed mixture, blending . 


well after each addition. Add 
the rolled oats, fruit and nuts: 
Drop from a teaspoon on a 


from curdling. Mix well and add 
the mincemeat. Sift the remain- 
ing flour with the other dry in- 
gredients and add. The exact 


/ amount of flour needed varies 


with the amount of liquid in the 
mincemeat, however, the dough 


VARIATIONS—Add 1 cup chop-=-> "eased cookie sheet and bake^ should be the consistency of a 


ped nuts, dates or raisins to the 
batter. Before baking, top each. 
Cookie with a red or green mar- 


aschino cherry and brush tops" 


with Cream Cheese Spread.“ 


Some 


some like them plain, but” 
everybody likes them with“ 
fruits and nuts“ 


„in a moderately hot oven (375° 


like them frosted“ 


F.) until brown, about 15 min-^ 
utes. Makes 6 dozen small cook- 
ies about 2 inches in diameter. 


VARIATION —2 cups of one 
kind of fruit may be used in- 


“stead of both dates and raisins. 
“ Omit chopped nuts and use as 


garnish after baking 


J rolled dough. Add the chopped 


nuts and drop from a teaspoon 


“onto a greased cookie sheet. Al- 


low 2 inches between each cookie 
for spreading. Bake at 375°F. 12 
minutes. Makes 96 3-inch cook- 
ies. These keep fairly well. 

Push a plump maraschino cherry 
into each unbaked cookie. 


DROP COOKIES 


LI 


SOUR CREAM SUGAR. 
COOKIES 


4⁄2 cups cake flour 

V2 teaspoon salt 

l teaspoon soda 

3 teaspoons baking powder 
V2 teaspoon nutmeg 

V2 teaspoon allspice 

l cup shortening 

2 eggs, beaten 

2 cups thick sour cream 
1/3 cups brown sugar 

l cup chopped nuts 

l cup chopped dates or raisins 


Mix and sift the dry ingredients. 
Cut in shortening very fine as for 
pastry. Beat eggs and add to the 
cream. Add sifted brown sugar 
to cream and combine with the 
dry ingredients. Add nuts and 
fruit. Drop by teaspoons onto a 
greased cookie sheet and bake in 
a moderate oven (350?F.) 16 
minutes. Makes 7 dozen 2⁄2- 
inch cookies, 


THRIFT COOKIES 


2 cups dry cookie or cake crumbs 
l egg, beaten 

Ya cup milk 

V4 cup shortening 

Va cup peanut butter 

V2 cup brown sugar 

l cup cake flour 

V2 teaspoon salt 

l teaspoon baking powder 
Va teaspoon soda 

V2 cup raisins 


Grind cookie or cake crumbs and 
sift. Beat egg, add to milk and 
pour over crumbs. Cream short- 
ening, peanut butter and sifted 
sugar together, blend well with 
crumb mixture. Sift dry ingre- 
dients together and add with rai- 
sins. Drop by teaspoons onto a 
greased cookie sheet. Bake at 
350°F. 15 minutes. Makes 54 2- 
inch cookies. 

Instead of raisins use % cup 
chopped candied lemon or grape- 
fruit peel. 


HONEY NUTLETS 


l cup shortening 

l cup honey 

l cup brown sugar 

l egg, beaten 

4 cups cake flour 

V2 teaspoon soda 

l teaspoon salt 

l teaspoon cinnamon 

2 cups broken nut meats 


Melt shortening, add honey and 
sifted sugar. Beat thoroughly. 
Add egg, sifted dry ingredients 
and mix well. Stir in nuts and 
drop by teaspoons onto greased 
Cookie sheet. Bake at 350?F. 15 
minutes. Makes 48 cookies. Store 
in airtight jar 1O days to ripen. 


BANANA NUT 
COOKIES 


2V4 cups cake flour 

2 teaspoons baking powder 
V2 teaspoon salt 

Va cup shortening 

l cup sugar 

2 eggs, beaten 

V2 teaspoon. vanilla 

V4 teaspoon lemon extract 
l cup mashed bananas 

V2 cup chopped nuts 


Sift together dry ingredients. 
Cream shortening and sugar thor- 
oughly, add eggs, flavorings and 
beat well. Add banana alternate- 
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ly with dry ingredients. Stir in 
chopped nuts. Drop by teaspoons 
onto greased cookie sheet and 
bake at 350°F. 15 minutes. Makes 
about 48 cookies. 


SPONGE DROPS 
1V2 eggs, beaten 
V4 cup milk 
V2 teaspoon lemon extract 
% cup sugar 
1V2 cups cake flour 
1/2 teaspoons baking powder 
V2 teaspoon salt 
Beat eggs until thick and light. 
Add milk and lemon extract and 
beat in the sugar. Add flour which 
has been sifted with the baking 
powder and salt. Drop enough 
dough from a teaspoon onto a 
greased cookie sheet to make a 
circle about the size of a quar- 
ter. Bake in a moderate oven 
(350°F.) 16 minutes or until 
slightly browned on top. Makes 
about 55 drops. These cookies 
must be used within 24 hours. 
They do not keep well. 
Make tiny-l.inch drops, when 
cool top with Apricot Filling, 
whipped cream and slice of can- 
died cherry. Serve at once. 


Birds, flowers, stars, balls, 
drops and pinwheels will 


delight any guest 


GUMDROP BARS 


2 cups cake flour 

Ya teaspoon salt 

1 teaspoon cinnamon 

3 eggs 

2 cups brown sugar 

V4 cup evaporated milk 

1 cup soft gumdrops, cut into 
small pieces (omit licorice) 

V2 cup chopped nut meats 


Sift flour, salt and cinnamon : 


together. Beat eggs until light 
and beat in sifted sugar and milk 
gradually. Add flour mixture in 
thirds, beating until smooth af- 
ter each addition. Add gumdrops 
and nuts. Spread in greased 
pan .and bake in 325°F. oven 
35 minutes. Cut into bars, 4x] 
inch. Spread tops with frosting 
and decorate with sliced gum- 
drops. Makes 40. 


The bits of gumdrops deco- 
rating the top, hint of the 
treasures hidden within these 
gumdrop bars 


COCONUT NUT BARS 


Va cup shortening 
1 cup cake flour 


Mix ingredients together well, 
press into a cake pan about 8x8 
inches in size and bake until light 
brown. Cover with the following: 


2 eggs 

1/2 cups brown sugar 

1 teaspoon vanilla 

2 tablespoons flour 

Ya teaspoon baking powder 
V2 teaspoon salt 

V2 cup coconut, chopped 
1 cup nuts, chopped 


Beat eggs, add sifted sugar grad- 
ually and blend thoroughly. Add 
vanilla and flour; baking powder 
and salt which have been sifted 
together. Add chopped coconut 
and nuts. Spread over the above 
baked mixture and bake in a 325° 
F. oven 20 minutes. Makes 32 


.1x2-inch bars. Sprinkle top with 


tinted coconut. 


COOKIE BARS 


TWO LAYER 
WALNUT SQUARES 


Vs cup shortening 

Vs cup confectioners’ sugar 

l teaspoon vanilla 

l egg yolk 

1¥3 cups cake flour 

SECOND LAYER 

2 eggs 

l cup brown sugar 

2 tablespoons cake flour 

V4 teaspoon baking powder 

V2 teaspoon salt 

l teaspoon vanilla 

V2 cup coconut 

l cup chopped nuts 

Cream shortening and confection- 
ers’ sugar together. Add vanilla 
and egg yolk. Beat. Add flour and 
mix well. Press dough into a 7x11- 
inch pan which has been lined 
with waxed paper. Bake 12 to 
15 minutes at 425°F. 

To prepare second layer: Beat 
eggs and sifted sugar together 
and fold in sifted dry ingredients. 


Add remaining ingredients and * 


spread over the baked crust. Bake 
25 to 30 minutes at 350°F. Cut 
into 24 1l5-inch squares. 
VARIATION—Frost with Y cup 
confectioners' sugar, 3 tablespoons 
milk, Ya teaspoon vanilla and 
sprinkle with chopped walnuts. 


COOKIE BARS 


ROYAL BARS 


V2 cup shortening 

Yo cup sugar 

2 egg yolks, beaten 

V4 teaspoon almond extract 
1% cups cake flour 

V2 teaspoon salt 

l teaspoon baking powder 
2 tablespoons water 


TOPPING 

V2 cup (Ye pound) almond paste 
V4 cup sugar 

2 egg whites 


Cream the shortening and sugar 
together, add the egg yolks which 
have been beaten until stiff and 
lemon colored, and the almond 
extract. Sift the flour, salt and 
the baking powder together and 
add alternately with the water to 
the creamed mixture. Spread in 
a 7 x ll-inch pan and bake in 
a moderate oven (350°F.) about 
35 minutes. 

Cover with the topping made by 
working the almond paste and 
sugar together and combining 
with the stiffly-beaten whites of 
the eggs. Bake until the topping 
is firm and lightly colored. Re- 
move from oven and let cocl 
slightly. Cut in bars and place on 
a rack to cool. Makes 30 bars. 

NUT—Onmit topping. Beat | egg 
white until stiff. Fold in 1 cup 
brown sugar, sifted. Spread over 
unbaked cookie dough and sprin- 
kle with 1 cup chopped nut meats. 
Bake at 325°F. for 30 minutes 


CHOCOLATE 
CHEW BARS 


V2 teaspoon salt 

V4 teaspoon baking powder 

34 cup cake flour 

Yo cup brown sugar 

V2 cup sugar 

V2 cup grated semi-sweet 
chocolate 

l cup finely chopped dates 

V2 cup chopped walnuts 

2 eggs, well beaten 


Sift salt, baking powder and 
flour into mixing:bowl. Add sifted 
brown sugar, granulated sugar, 
chocolate, dates and  walnuts. 
Mix thoroughly. Whip in well- 
beaten eggs. Line an 8 x 8-inch 
pan with waxed paper, grease 
well and spread mixture in it. 
Bake 30 to 40 minutes at 3/5°F., 
cut into bars while hot and when 
cool remove from pan. Store in 
an airtight box. Makes 32 1 x 2- 
inch bars. 


VARIATIONS—Omit nuts and add 
Y cup finely-chopped coconut. 
Omit dates and nuts, add 1% 
cups chopped cooked apricots and 
spread mixture in pan. Cover 
with shredded coconut and bits of 
semi-sweet chocolate. Bake. 


31 


You can bake cookies and 
frosting all at one time when 
you make these nut royal 
bars 


CHINESE CHEWS 
2 eggs, well beaten 
l cup sugar 
$4 cup cake flour 
l teaspoon baking powder 
V4 teaspoon salt 
l cup finely chopped dates 
l cup finely chopped pecans 


Beat eggs and add to sugar. Sift 
all dry ingredients together and 
mix in dates and nuts. Add flour 
mixture to sugar mixture. Beat 
well. Line a 6x 11-inch pan with 
waxed paper and spread dough in 
it to depth of Y inch. Bake 40 
minutes at 350°F. Makes 22 1 x 
3-inch bars. 


PS 


LX 


Sprinkle additional nuts over 
the pecan sticks before bak- 
ing, for a decorative touch 


PECAN STICKS 


l cup shortening 

l cup sugar 

l egg yolk 

2 teaspoons cinnamon 
2V2 cups cake flour 

l tablespoon sugar 

l egg white, beaten stiff 
l cup chopped pecans 


Cream shortening and 1 cup sugar 
together, add egg yolk, cinnamon 
and flour. Mix thoroughly. Spread 
Va inch thick in a well-greased 
10x15-inch pan. Add tablespoon 
sugar to beaten egg white and 
brush over top of dough. Cover 
with thick layer of pecans and 
press into dough. Bake 20 min- 
utes at 350?F. Makes 75 1x2- 
inch sticks. 

Add the cup of pecans to dough 
and sprinkle additional nuts on 
top. 


DATE HONEYS 


3 eggs, beaten 
l cup strained honey 
lV2 cups cake flour 
l teaspoon salt 
2 cups ground dates 
l cup chopped nuts 


Beat eggs until thick and combine 
with honey. Sift the flour, baking 
powder and salt together and add 
to eggs and honey. Add dates 
and nuts. Combine all ingredi- 
ents and pour only to l4-inch 
depth; into 2 7xll-inch pans 
which have been greased and 
lined with waxed paper. Bake in 
a moderate oven (350°F.) 40 
minutes. Remove from pan and 
cool. Cut into 22 bars 1 inch 
wide or wrap the whole cake in 
waxed paper and store until ready 
to cut. Honey cookies can be 
kept 2 or 3 weeks and the flavor 
will improve. 

The bars may be rolled in con- 
fectioners' sugar or frosted, 
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COOKIE BARS 


APRICOT BARS 


V2 recipe Apricot Filling 

1 tablespoon lemon juice 

l cup cake flour 

l cup brown sugar 

l2 teaspoon salt 

l2 cup shortening 

lV2 cups rolled oats 

3 tablespoons milk 

l tablespoon grated lemon peel 


Prepare Ya recipe of Apricot Fill- 
ing and add lemon juice just be- 
fore filling is removed from heat. 
Cool. Sift flour with sifted sugar 
and salt. Cut in shortening until 


mixture resembles meal. Add 
rolled oats and mix well. Add 
milk, grated lemon peel and 


blend. Pack Y of dough into 
8 x 8-inch greased pan. Spread 
Apricot Filling on top and cover 
with remaining dough. Bake 40 
minutes at 350°F. Cool. Cut in 
bars ] x 2 inches. Makes about 
32 cookies. 


VARIATION—Sprinkle cinnamon 
and sugar mixture over dough be- 
fore baking. 


BUTTERSCOTCH 
BARS 


4 eggs, beaten 
2 cups brown sugar 


Beat eggs and add the sifted sug- 
ar. Cook in a double boiler 20 
minutes stirring frequently. Cool 
and add the following, first sift- 
ing the baking powder and salt 
with the flour: 


2 teaspoons baking powder 
V4 teaspoon salt 

lV2 cups cake flour 

l cup chopped nuts 


Spread about V4 inch thick in a 
well-greased 7x11-inch pan, lined 
with waxed paper. Bake in a 
moderate oven (350?F.) 12 to 15 
minutes Cut, cool and roll in 
confectioners' sugar. Makes about 
60 bars 1x1 % inches. 


COOKIE BARS 


BROWNIES 


2 ounces chocolate, melted 
Va cup shortening 

1 cup cake flour 

V4 teaspoon salt 

V2 teaspoon baking powder 
2 eggs, beaten 

l cup sugar 

V2 teaspoon vanilla 

l cup nuts, chopped 


Combine melted chocolate with 
shortening and blend well. Sift 
flour, salt and baking powder to- 
gether. Beat eggs and add sugar 
gradually, beating until very light. 
Add vanilla and the chocolate 
mixture. Add dry ingredients and 
nuts. Spread about Y inch deep 
in greased paper-lined shallow 
pan. Bake at 350°F. 30 minutes. 
Remove from pan and cut into 16 
4xl-inch bars. 


CHOCOLATE CHIP 
NUT SQUARES 


6 l-ounce squares semi-sweet 
chocolate 

V2 cup cake flour 

l2 teaspoon baking powder 

V4 teaspoon salt 

l egg, well beaten 

Yo cup sugar 

l teaspoon melted butter 

2 teaspoons hot water 

% cup broken walnuts 


Cut each small square. of choco- 


late into 6 pieces. Sift flour, bak- 
ing powder and salt together. Beat 
egg, add sugar slowly and con- 


jeating. Combine butter, 
water, nuts and chocolate with 
egg mixture. Mix thoroughly. 
Fold in flour mixture and blend 
well. Pour batter into an 8x8- 
inch pan which has been lined 
with waxed paper and greased. 
Bake in a slow oven (325?F.) 25 
to 30 minutes. Cool, remove 
from pan and cut in squares. 
Makes 20 2-inch or 80 l-inch 
Squares, : 


FUDGE FOUR 
O'CLOCKS 


2 ounces chocolate 

Va cup shortening 

3 eggs, beaten 

l cup sugar 

l cup cake flour 

V2 teaspoon salt 
l.teaspoon baking powder 
Ye cup milk 


. 1 cup toasted nuts 


Melt chocolate and pour over 
shortening. Mix well. Beat eggs 
until thick and lemon colored. 
Add sugar gradually, beating well 
with each addition. Combine mix- 
tures and add a little of the flour. 
Sift rest of flour, salt and baking 
powder together and add, alter- 
nately with the milk. Add chop- 
ped nuts. Spread in 2 8x8-inch 
pans which have been greased and 
lined with waxed paper. Bake in 
a slow oven (325°F.) 20 minutes. 
Cut into 32 bars 1x4-inches. 


CHOCOLATE INDIANS 


2 eggs, beaten 

l cup sugar 

l teaspoon vanilla 

V4 cup milk 

2 ounces chocolate, melted 
V4 teaspoon salt 

l cup cake flour 

V2 cup nuts, coarsely chopped 
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Beat eggs until thick. Add sugar 
gradually, vanilla and milk, beat- 
ing until the sugar is partly dis- 
solved. Add the melted chocolate, 
salt, flour and nuts. Spread in 
greased  paper-lined 7x11-inch 
pan. Bake at 350°F. 30 minutes. 
Remove from pan and cut into 77 
Ixl-inch bars. 


WASHINGTON 
NUT BARS 


l cup cake flour 

2 tablespoons brown sugar 
V2 cup shortening 

2 eggs, beaten 

Vs cup sugar 

% cup dark corn sirup 

3 tablespoons butter, melted 
l teaspoon vanilla 

24 cup chopped walnuts 


Rub together well, flour, sifted 
brown sugar and |^ cup shorten- 
ing. Pat into 8 x 8-inch pan and 
bake in moderate oven 350°F. 15 
minutes. Remove from oven and 
cover with following mixture: 
Beat eggs, add V5 cup sugar, corn 
sirup, melted butter, flavoring and 
nuts. Bake at 350°F. 25 minutes. 
Makes 32 1x2-inch bars. 


Fudge four o’clocks spread 
with fluffy frosting and 
crowned with nuts 


It's a clever cook who can 
turn bread into cookies but 
it is simple enough when 
you know how 


CHOCOLATE 
PECAN SQUARES 


25 cup cake flour 

Va teaspoon baking powder 
V2 teaspoon salt 

V5 cup shortening 

2 squares chocolate 

Yo cup sugar 

2 eggs, well beaten 

V2 cup honey 

V2 cup broken pecans 

l teaspoon vanilla extract 
64 pecan halves 


Sift flour, salt and baking pow- 
der together. Melt shortening 
and chocolate together over boil- 
ing water. Add sugar to eggs and 
beat well. Add honey gradually 
to egg mixture and beat thor- 
oughly. Add chocolate mixture 
and continue beating. Stir in 
flour mixture, nuts and vanilla. 
Blend well. Pour batter into 8x8- 
inch pan which has been lined 
with waxed paper and greased. 
Arrange pecan halves on batter 
before baking. Bake about 40 
minutes at 350?F. Cut into 64 
l -inch squares so that each square 
has a pecan half in its center. 

Top with Peppermint Spread. 
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COOKIE BARS 


CHOCOLATE-ALMOND 
SQUARES 


2 cups cake flour 

2 teaspoons baking powder 
V4 teaspoon cinnamon 

V2 teaspoon salt 

Va cup shortening 

cup brown sugar 

eggs, beaten 

square chocolate, grated 
teaspoon vanilla extract 

cup chopped almonds 


HH HN 


Sift together flour, baking pow- 
der, cinnamon and salt. Cream 
shortening and sifted sugar. Add 
eggs to creamed mixture, beating 
well. Add chocolate, vanilla ex- 
tract and almonds and mix well. 
Add flour mixture and blend 
thoroughly. Pat into a well- 
greased rectangular pan, 9x14 
inches. Bake at 375°F. 15 to 20 
minutes. While still warm, cut 
into 12-inch squares. Makes 
about 54 cookies. 


If desired, frost with a chocolate 
fudge frosting or melted choco- 
late candy bar and top with al- 
monds. 


NUT TOASTIES 


4 slices bread (1 inch thick) 

1 egg, beaten 

V4 cup milk 

V2 teaspoon salt 

1 teaspoon sugar 

1 cup finely chopped nut meats 


Remove crusts from bread and 
cut each slice into strips 1 inch 
wide. Beat egg, add milk, salt, 
and sugar and dip bread in bat- 
ter. Roll in nut meats and fry 
in hot deep fat (385?F.) until 
brown or bake in a hot oven 
(450°F.) 15 minutes. Serve with 
afternoon tea. Makes | dozen. 


Use shredded coconut instead of 
nut meats. 

Cut cube horizontally and fill 
with jam before dipping in egg. 


COOKIE BARS 


FROSTED GINGER 
CREAMS 


1 cup shortening 

V2 cup sugar ^ 

1 teaspoon ginger 

l teaspoon cinnamon 
l egg or 2 yolks, beaten 
l cup molasses 

Yo cup milk 

3V2 cups cake flour 
2 teaspoons soda 
V2 teaspoon salt 

l cup raisins 


Cream shortening with sugar and 
spices. Add egg and beat well. 
Add. molasses and milk and blend. 
Stir in flour sifted with soda and 
salt. Add raisins. Spread V4 inch 
deep in 2 well-greased 10x15- 
inch pans. Bake 12 minutes at 
350°F. Cool in pans and spread 
with Confectioners' Icing. Cut in 
squares or diamonds. Makes 140 
l Vax2-inch cookies. 

Top with candied peel. 


DATE BARS 


% cup shortening 

1/2 cups sugar 

l egg 

3 cups cake flour 

l teaspoon salt 

l teaspoon baking powder 
V2 teaspoon soda 

l cup sour milk 

1 cup chopped nut meats 
l cup cut dates 
Confectioners’ sugar 


Cream shortening and sugar until 
fluffy. Add egg and beat thor- 
oughly. Sift flour, salt, baking 
powder, and soda together. Add 
alternately with sour milk to 
creamed mixture. Fold in nuts 
and dates. Pour into 2 greased 
shallow pans. Bake in a moderate 
oven (350°F.) 20 to 25 minutes. 
Cut into bars, 1 x 4 inches, when 
still warm and roll in confection- 
ers' sugar. Store in a tightly cov- 
ered container. Makes 48 bars. 


FUDGIES 


lV2 cups sugar 

1 cup cake flour 

34 teaspoon baking powder 
V2 teaspoon salt 

V2 cup evaporated milk 
V4 cup water 

3 squares chocolate 

3 eggs, beaten 

34 cup chopped nuts 

V2 teaspoon vanilla 


Sift sugar, flour, baking powder 
and salt together. Heat milk, wa- 
ter and chocolate together in 
double boiler. When chocolate is 
melted beat mixture until thick 
and smooth. Cool. Beat eggs un- 
til light and lemon colored. Add 
eggs, dry ingredients, nuts and 
vanilla to chocolate. Mix thor- 
oughly. Spread in greased 8-inch 
square pan. Bake in moderate 
oven (350?F.) 35 minutes. Re- 
move from pan, cut into l-inch 
squares and dredge with confec- 
tioners' sugar. Makes 64 Fudgies. 


GOODIES 


l cup cake flour 

l cup sugar 

2V2 cups quick oatmeal 

l cup shortening 

V2 recipe Cinnamon-Prune Filling 


Mix together flour, sugar and oat- 
meal. Cut in shortening until all 
ingredients have been blended in- 
to a crumbly mass. Spread half of 
crumbs into a greased 6x10-inch 
baking pan. Spread with Cinna- 
mon-Prune Filling and sprinkle 
remaining crumbs over top. Bake 
in a moderate oven (350°F.) 45 
minutes. After baking allow 
cookies to remain in pan 5 min- 
utes before removing. When cold 
cut in 2-inch squares. Makes 24. 


VARIATION — Omit Cinnamon- 
Prune Filling and spread with 


-mincemeat, thick jam, marmalade 


or any desired Fillings. 
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FRUIT SQUARES 


2 eggs, beaten 

1 cup brown sugar 

2 teaspoons vanilla 

1 cup cake flour 

l teaspoon baking powder 
V2 teaspoon salt 

2% cup chopped nuts 


I cup candied fruits, chopped 


l cup dried fruits (dates, citron, 
raisins, figs) chopped 


Beat eggs until they start to stiff- 
en, beat in sugar gradually and 
add vanilla. Sift flour with bak- 
ing powder, salt and add. Fold in 
chopped nuts and the candied and 
dried fruits which have been cut 
into small bits. Bake in a 7xT- 
inch pan, lined with waxed paper, 
in a moderate oven (350°F.) 30 
to 40 minutes. Remove from pan 
while warm, cool and cut into 49 
| -inch squares. 


VARIATION—Frost with Cream 
Cheese Spread and roll in shav- 
ings of semi-sweet chocolate 
or colored candy beads. 


HONEY RAISIN BARS 


V4 cup shortening 

V2 cup sugar 

V2 cup honey 

l egg 

1/2 cups cereal flakes 

lV2 cups cake flour 3 
1/2 teaspoons baking powder 
V4 teaspoon soda 

V4 teaspoon salt 

V2 cup milk 

1 cup seedless raisins 


Blend shortening, sugar and honey 
thoroughly. Add egg and beat 
well. Crush cereal flakes into fine 
crumbs, mix with sifted dry in- 
gredients and add to shortening 
mixture alternately with milk. 
Stir in raisins. Spread batter % 
inch thick in well-greased 10x 
15-inch pan. Bake 15 to 20 min- 
utes at 350°F. Cool and cut into 
35 2-inch squares. 


Curled ‘wafers are very thin 
cookies which are limp when hot 
and can be curled into any shape 
desired. They become crisp when 
Cool and make a very dainty after- 
noon-tea cookie. They keep best 
in a tightly covered jar, however, 
most of them will not stay crisp 
for more than 2 days. The batter 
for curled wafers should be quite 
thin. This is important as a thick 
batter cannot be spread thin 
enough to curl. The secret of 
removing wafers from cookie 
sheet is to grease the sheet 
heavily with a bland fat that con- 
tains no salt and after baking, 
cool them a minute before trying 
to remove. Then speed is essen- 
tial. Lift them quickly off the 
sheet and curl by hand around a 
wooden-spoon handle. If they 
become crisp before all have been 
curled, return to the oven for a 
few minutes. Curled wafers may 
be served plain or filled with 
sweetened whipped cream, thin- 
ned cream cheese, cream cheese 
and crushed pineapple, fruit 
whips, custard-pie filling or chif- 
fon-pie filling. Serve at once. 


MOLASSES WAFERS 


V4 cup hot water 

34 cup molasses 

Ya cup shortening 

l cup minus 2 tablespoons cake 
flour 

6 tablespoons powdered arrowroot 

V2. teaspoon soda 

l2 teaspoon baking powder 

V2 teaspoon ginger 

Y4 teaspoon cloves 


Add hot water to molasses and 
combine with shortening. The 
flour should be sifted and meas- 
ured first and 2 tablespoons re- 
moved from the cup before the 
other ingredients are added. Mix 
and sift all dry ingredients and 
add to the first mixture. When 
dough has been thoroughly mixed, 
drop by half teaspoons and 
spread each extremely thin over a 
2x3-inch area on a heavily- 
greased cookie sheet. Bake at 
325°F. 8 to 9 minutes. Cool 1 
minute, lift wafer from sheet and 
curl around finger or wooden 
handle. Makes 100 wafers. This 
wafer should be used within 36 
hours. Serve plain or filled. 


Curling your wafers 
is simple to do 
Serve them at tea 
for something new 


C CURLED WAFERS 


CURLED 
PECAN WAFERS 


V4 cup shortening 

V2 cup brown sugar 

l egg 

2 tablespoons cake flour 

V4 teaspoon salt 

Va teaspoon cloves 

V2 cup finely chopped pecans 


Cream shortening, add sifted sug- 
ar gradually and then the unbeat- 
en egg. Beat well. Add sifted dry 
ingredients and pecans. Drop very 
small amounts of dough onto a 
heavily-greased cookie sheet. 
Spread very thin into a 2-inch 
square. Bake in a slow oven 
(300°F.) 10 minutes. Remove, 
cool I minute and curl around 
finger or wooden handle. If they 
become too brittle return to oven 
for 1 minute. Makes 68 wafers. 
Serve plain or fill with fillings. 


CURLED HONEY AND 
CINNAMON WAFERS 


V2 cup cake flour 

V2 teaspoon cinnamon 

V4 cup shredded almonds 
V4 cup shortening 

V4 cup sugar 

l egg 

V2 cup honey 


Sift flour and spice, add nuts. 
Cream shortening, add sugar and 
beat well. Add honey and eggs 
and continue beating. Fold in 
flour mixture. Drop from !4 tea- 
Spoon onto a heavily-greased in- 
verted cookie sheet. Spread out 
thin into a 2-inch square. Allow 
at least 1 inch between cookies. 
Bake in slow oven (300°F.) about 
10 minutes. Cool just 1 minute, 
remove from pan and curl into 
cone shape. Makes 60 cones. 
Serve plain or fill with fillings. 
CALLA LILLY—Curl into cornu- 
copia fill with cream cheese, in- 
sert candied orange peel and top 
with grated lemon rind. 
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MACAROONS, MERINGUES and KISSES 


Macaroons and meringues are 
among the earliest types of sweet 
cookies made and were common 
before baking powder, soda and 
similar types of leavening agents 
were known. Most of them de- 
pend on the amount of air which 
can be beaten into the egg whites 
to make them light. 

Care must be taken not to over- 
beat the egg whites as overbeat- 
ing makes dry, coarse cookies. 
Egg whites should be beaten stiff 
but not dry. When the egg beat- 
er is withdrawn from the mass, 
peaks should form but the beaten 
egg whites should be smooth and 
shiny. The whites will flow very 
slowly when the bowl is tipped 
and will cling to the side of the 
bowl if they are beaten just the 
right amount of time. Egg whites 
beat better when at room tem- 
perature. 

When meringues and macaroons 
are baked on unglazed paper, the 
paper may be removed by mois- 
tening' it on the underside with 
a cloth wrung out of cold water 
and letting them stand for a few 
minutes. 


SURPRISE KISSES 


l2 pound semi-sweet chocolate 
4 egg whites, beaten 

V4 teaspoon salt 

Va teaspoon cream of tartar 
1/2 cups sugar 

1 cup broken walnuts 

1 teaspoon vanilla 


Cut each small square of choco- 
late into 6 to 8 pieces. Beat egg 
whites until foamy, then add salt 
and cream of tartar and continue 
beating until eggs are stiff 
enough to hold peaks, but not dry. 
Add sugar 2 tablespoons at a time, 
beating thoroughly after each 
addition. Fold in chocolate, nuts 
and vanilla. Drop from teaspoon 
Onto ungreased heavy paper. Bake 
at 300°F. 25 minutes. Remove 
from paper while slightly warm. 
Makes 72 kisses. 


VARIATION—Add 34 cup shred- 
ded coconut and fold into egg 
white mixture with the chocolate 
pieces, 

Omit chocolate and add 1 cup 
maple sugar pieces. Brown sugar 
lumps can also be used. 


ALMOND 
MACAROONS 


1% cups almonds 

Va teaspoon cinnamon 
2 tablespoons grated 
2 egg whites, beaten 
% cup sugar 

2 tablespoons lemon juice 


lemon peel 


Grind almonds, coarsely. Combine 
cinnamon and lemon and add. 
Beat egg whites very stiff, fold in 
sugar and continue beating. Fold 
in lemon juice with almond mix- 
ture and blend. Drop from a tea- 
spoon onto ungreased heavy paper. 
Bake 30 minutes at 250°F. Re- 
move from paper while still slight- 
ly warm. Makes 30 macaroons, 


The egg white for maca- 
roons or meringues should 
be stiff enough to hold its 
shape on the cookie sheet 
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COCONUT-ALMOND 
MACAROONS 


% cup sugar 

5% cup confectioners’ sugar 

2 tablespoons cake flour 

4 egg whites, beaten 

24 cup ground, blanched almonds 
V2 teaspoon vanilla 

2 cups shredded coconut 


Sift together both sugars and 
flour. Beat egg whites until 
foamy throughout then add sugar 
2 tablespoons at a time. Beat 
well after each addition. Fold in 
almonds, vanilla and coconut. 
Drop from teaspoon onto un- 
greased heavy paper. Bake 20 to 
25 minutes at 325?F. Makes 36 
macaroons. 


MOON BEAM KISSES 


2 egg whites, beaten 

l cup sugar 

34 cup blanched almonds 
1V2 cups chopped dates 
l teaspoon vanilla 


Each guest will want to sam- 
ple several kinds so be sure 
to provide plenty of cookies 
when you entertain 


MACAROONS, MERINGUES AND KISSES 


Beat egg whites until stiff, add 
sugar gradually and beat hard. 
Shred almonds, chop dates and 
fold into egg white mixture. Add 
vanilla and blend carefully. Drop 
by teaspoons onto ungreased 
heavy paper and bake 18 to 20 
minutes at 250°F. Makes about 
36 kisses: 


CHOCOLATE 
MACAROONS 
V4 cup cold water E 
4 egg whites, beaten 
2% cup sugar 
2 teaspoons vanilla 
Yo teaspoon salt 
1 tablespoon cake flour 
2 ounces chocolate, melted 
2V2 cups coconut 


Add cold water to egg whites and 
beat until stiff but not dry. Add 
sugar and vanilla and continue 
beating. Sprinkle salt and flour 
over egg whites and blend care- 
fully. Fold in melted chocolate 
and coconut. Drop by teaspoons 
onto smooth brown-paper covered 
cookie sheet. Bake in slow oven 
(325°F.) 30 minutes. Makes 42 
cookies. 


Sugar ’n spice "n everything 
nice, that's what big and 
little cookies are made of 


COCOROONS 


3 egg whites, beaten 

V2 teaspoon salt 

l cup sugar 

2 teaspoons light corn sirup 

Ya teaspoon almond extract 

2 cups cereal flakes E 

1V2 cups coconut 

Beat egg whites with salt until 
foamy throughout. Add sugar, 2 
tablespoons at a time, beating 
after each addition until all the 
sugar has been blended with the 
egg whites. Add corn sirup and 
almond extract. Fold in cereal 
flakes and coconut. Drop from 
teaspoon onto ungreased heavy 
paper. Bake 20 minutes at 325°F. 
Makes 3 dozen cocoroons. 


VARIATION—Add Y cup brok- 
en pecans with the coconut. 


CEREAL FLAKE 
MACAROONS 


2 egg whites, beaten 

V2 cup sugar 

Vs teaspoon salt 

2 cups cereal flakes 

V2 cup coconut 

Beat egg whites until stiff, beat- 
ing in sugar and salt gradually. 
Fold in cereal flakes and coconut. 
Drop mixture from tip of spoon 
onto ungreased heavy paper and 
bake in a moderate oven (350°F.) 
15 to 20 minutes. Makes 36. 


FLAKOROONS 


3 egg whites 

V2 teaspoon salt 

l cup sugar 

V4 teaspoon almond extract 
2 cups rice flakes 

2V4 cups coconut 


Combine as in Cereal Flake Mac- 
aroons. Bake at 275°F. 18 to 20 
minutes. Makes 36. 
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GRAHAM CRACKER 
MARGUERITES 


1/2 cups sugar 

V2 cup water 

5 marshmallows 

2 egg whites, well beaten 

V4 teaspoon vanilla 

2 tablespoons shredded coconut 
Vs teaspoon salt 

1 cup pecans, chopped 

16 graham crackers 


Boil sugar and water together to 
the soft-ball stage (236°-238° 
F.). Add the marshmallows which 
have been cut into pieces and stir 
until dissolved. Pour over the 
well-beaten egg whites and beat 
until stiff enough to hold its 
shape. Add the vanilla, coconut, 
salt and pecans. Spread on gra- 
ham crackers and bake in a mod- 
erate oven (350?F.) for about 
15 minutes or until light brown. 


Use ginger cookies and add 
chopped raisins, citron and or- 
ange peel to the meringue. 

Use sifted brown sugar instead 
of granulated sugar. Top with 


‘maraschino cherry. 


When the children want to 
cook let them start with 
these easy but delicious con- 
densed milk kisses 
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MACAROONS, MERINGUES AND KISSES 


MARGUERITES 


194 cups sugar 

Yo cup water 

2 egg whites, beaten 
1 teaspoon vanilla 
l cup nuts, chopped 
Yg teaspoon salt 

1 tablespoon butter 
40 soda crackers 


Boil the sugar and water to the 
soft ball stage (238°F.), then 
pour over the beaten egg whites 
and beat until stiff. Add vanilla, 
nuts, salt and butter. Drop by 
spoonfuls on the crackers and 
bake in a moderate oven (350° 
F.) until light brown. Makes 40. 
VARIATIONS — Add chopped 
fruit in place of part of the nuts. 


Sprinkle the marguerites with 
shredded coconut before baking. 


Sprinkle marguerites with choco- 
late shot before baking. 


Add finely chopped maraschino 
cherries to the meringue mixture. 


Spread round thin crackers with 
a mixture of cream cheese and 
currant jelly before spreading 
with the meringue. 


Spread the wafers with a choco- 
late paste made by mixing cocoa, 
powdered sugar and cream. Top 
with meringue and bake. 


CONDENSED MILK 
KISSES 


1Y3 cups (1 can) sweetened con- 
densed milk 

3 cups (34 pound) shredded 
coconut 

V2 teaspoon vanilla 

Va teaspoon salt 


Combine ingredients and drop by 
teaspoons onto a greased cookie 
sheet. Bake at 375?F. for 15 
minutes. Remove from the pan 
while hot. Makes about 30 
Cookies. 


VARIATIONS—FRUIT KISSES— 
Use 2 cups chopped dried fruits 
such as raisins, dates or figs. 
NUT KISSES—Use ] cup nut 
meats such as peanuts, walnuts 
Or pecans. 


PEANUT-BUTTER KISSES—Use 
Yo cup peanut butter. The pea- 
nut butter may be combined 


with the coconut or cereal 
flakes. 


A mixture of fruit and nuts, ce- 
real and nuts, or cereal and fruit 
may be used, taking care that 
there is sufficient condensed milk 
to bind ingredients together. 


PRALINE KISSES 


1 egg white, beaten 
V2 teaspoon salt 

1 cup brown sugar 

l cup chopped pecans 


Beat egg white until stiff, add salt 
and continue beating. Add sifted 
sugar gradually beating between 
each addition. Fold in pecans. 
Drop from teaspoon onto un- 
greased heavy paper and bake 60 
minutes at 250?F. Cool slightly 
and remove from paper. Makes 
about 30 kisses. 


MAPLE KISSES—Omit the brown 
sugar and add | cup of maple 
sugar which has been crushed and 
sifted to remove lumps. 


MERINGUES AND KISSES 


FRENCH MERINGUE 


2 cups sugar 

1 cup water 

6 egg whites, beaten 

V4 teaspoon salt 

Va teaspoon cream of tartar 
l teaspoon vanilla 


Boil sugar and water to a heavy- 
thread stage 238?F. Beat egg 
whites very stiff, add salt and 
cream of tartar. Pour the sirup 
gradually over egg whites, beating 
continuously. Add flavoring and 
beat until cold. Shape with a 
pastry bag or drop from a tea- 
Spoon onto letter paper or onto a 
cookie sheet which has been 
greased and dredged with corn- 
starch. Bake at 250?F. 45 min- 
utes. Makes 48 meringues. To 
remove the center: Bake on a 
wet board covered with letter 
paper, remove the center and re- 
turn to dry out. Fill with ice 
cream or whipped cream. 


VARIATION—Chopped nuts may 
be added to the meringue mix- 
ture or the meringues may be 
sprinkled with the chopped nuts. 


NUT KISSES 


Yo cup nuts, chopped 
2 egg whites, beaten 
V2 cup sugar 

V2 teaspoon vanilla 
Va teaspoon salt 


Chop the nuts very fine. Peanuts 
or pecans are especially good. Beat 
the egg whites until stiff but not 
dry. Beat in the sugar, a little at 
a time. Fold in the vanilla, salt 
and nuts. Drop by teaspoons on 
ungreased letter paper. Bake in a 
slow oven 275?F. 40 to 60 min- 
utes. Makes about 2 dozen kisses. 
If well dried out in the baking and 
stored in a tight can, they will 
keep for a long time. 

VARIATION— Instead of the 
Chopped nuts, 1 cup of shredded 
Coconut may be used. 


n 


vinegar. 


MERINGUE CASES 


4 egg whites, beaten 

l cup sugar 

Va teaspoon salt 

l teaspoon vanilla 

l teaspoon vinegar 

Beat egg whites until stiff but not 
dry. Beat in % of the sugar grad- 
ually and continue beating until it 
will hold its shape. Fold in the re- 
maining sugar, salt, vanilla and 
Shape in form of cups 
with a pastry tube or drop from 
tablespoon onto heavy paper. 
Bake in a slow oven (275°F.) 1 
hour or until thoroughly dry but 
not browned. Yields 20 cases 
made by dropping from table- 
spoon. To fill: Crush or cut off 
the top. 

These cases may be tinted (when 
mixing) with food coloring, if de- 
sired. 


PEANUT BRITTLE 
MERINGUE DROPS 


3 egg whites, beaten 

l cup sugar 

Yo teaspoon vinegar 

V2 teaspoon vanilla 

V2 cup crushed peanut brittle 


Beat egg whites until stiff and 
dry. Add sugar slowly and con- 
tinue beating until all sugar is 
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Shred blanched almonds and 
stick them into the: kisses 
before báking to add to their 
interest 


added. Add vanilla and vinegar 
and blend carefully. Fold in pea- 
nut brittle. Drop from teaspoon 
onto ungreased heavy paper and 
bake about 1 hour at 275°F. Re- 
move. from paper as soon as they 
come out of the oven. Makes 50 
small drops. 


FRENCH NUT STICKS 
3 egg whites, beaten 

1Y2 cups sugar 

V4 teaspoon salt 

1Y2 cups -walnuts, chopped 

lV» cups pecans, chopped 

Beat egg whites stiff, but not dry. 
Add sugar and salt gradually, 
beating until thoroughly blended. 
Add the nut meats chopped fine. 
Place mixture in the top of a 
double boiler and stir over hot 
water until mixture thickens 
slightly and does not run, 8 min- 
utes. Shape into finger length 
rolls as slender as they can be 
rolled or force through a pastry 
tube or cookie press onto heavy 
paper. Bake in a moderate oven 
(350°F.) 12 minutes. 
Makes 4 dozen sticks, 1 
wide and 3 inches long. 


inch 


HICKORY NUT 
DROPS 


Va cup shortening 

1 cup brown sugar, 2 eggs 
2 cups cake flour 

2 teaspoons baking powder 
V2 cup milk 

1 teaspoon vanilla 

1 cup hickory nuts, chopped 


Cream shortening and sugar to- 
gether until fluffy. Add eggs one 
at a time beating thoroughly after 
each addition. Sift flour and bak- 
ing powder together and add al- 
ternately with the milk to the 
creamed mixture. Fold in vanilla 
and nuts. Drop from teaspoon onto 
a greased cookie sheet and bake 
15 minutes at 375°F. Makes 60. 


The fun of holiday prepara- 
tions is shaping and decorat- 
ing an assortment of cookies 


HOLIDAY COOKIES 


SUGAR PLUM DROPS 


cup shortening 

cup sugar 

cup brown sugar 

eggs, beaten 

teaspoon vanilla 
teaspoon . soda 
tablespoon cold. water 
cups cake flour 
teaspoon baking powder 
teaspoon salt 

cups rolled oats 

cup coconut 

cup colored gumdrops, chopped 
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Cream shortening and sugars to- 
gether. Beat eggs, add vanilla and 
soda dissolved in the water. Com- 
bine egg mixture with the short- 
ening and sugars. Sift flour with 
baking powder and salt and stir 
into creamed mixture. Add re- 
maining ingredients. Shape into 
small balls, place on well-greased 
cookie sheet and bake 12 minutes 
at 3/5°F. Dredge with confec- 
tioners’ sugar. Makes 120. 


CHOCOLATE MOLDS 


V2 cup shortening 

l cup sugar 

l egg, well beaten 

V2 teaspoon vanilla 

2 ounces chocolate, melted 
2⁄2 cups cake flour 

Va teaspoon soda 

V2 teaspoon salt 

V4 cup milk 


Cream shortening and sugar until 
fluffy. Add well-beaten egg, va- 
nilla and melted chocolate. Sift 
flour, soda and salt together and 
add alternately with the milk to 
the creamed mixture. Shape with 
a cookie press or with a pastry 
tube on an ungreased, cold cookie 
sheet and bake 12 to 15 minutes 
at 375°F. Makes 80 2Jl5-inch 
cookies. 

This mixture may be dropped 
from the tip of a teaspoon. Dec- 
orate with halves of nuts or cher- 
ries or with shrédded colored 
Coconut. 
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HOLIDAY COOKIES 


BLITZ KUCHEN 


1 cup butter 

1 cup sugar 

4 egg yolks, beaten 
V2 teaspoon salt 

3 cups cake flour 

2 egg whites, beaten 


TOPPING 

2 egg whites, beaten 

Va cup sugar 

%4 teaspoon cinnamon 

V2 cup almonds, blanched 


Cream the butter and sugar to- 
gether until light. Add the egg 
yolks which have been beaten un- 
til thick and lemon colored. Add 
salt and flour. Fold in the beaten 
egg whites. Spread thin on a 
greased cookie sheet. To make 
topping: Beat egg whites until 
stiff but not dry and add half of 
the sugar and cinnamon mixture. 
Spread on the batter. Shred the 
almonds and sprinkle over the top- 
ping. Dredge the remaining sugar 
and cinnamon over all. Bake in a 
moderate oven (350?F.) 30 min- 
utes. Cool slightly, cut in bars 
and remove to a cooling rack. 


PINEAPPLE-NUT 
COOKIES 


V2 cup shortening 

V2 cup brown sugar 

V2 cup sugar 

l egg, beaten 

2 cups cake flour 

2 teaspoons baking powder 

Va teaspoon soda 

V4 teaspoon salt 

V2 cup crushed pineapple 

2% cup chopped nuts 

l tablespoon lemon juice 

Cream shortening and sugars to- 
gether, add egg and beat well. 
Sift dry ingredients together and 
add with well-drained pineapple, 
nuts and lemon juice. Drop from 
a teaspoon or shape with a cookie 
Press onto a well-greased cookie 
Sheet. Bake 15 to 20 minutes at 
375*F. Makes 48 24-inch cook- 
les, 


FRUIT DREAMS IN 
COOKIE TARTS 


134 cups cake flour 

Yo teaspoon salt 

V2 cup shortening 

V2 cup sugar 

l egg 

Yo teaspoon vanilla extract 

l quart sweetened strawberries 
V2 pint whipping cream 


Sift together flour and salt. Cream 
shortening and sugar until light 
and fluffy. Add egg and vanilla 
extract and mix thoroughly. Add 
flour mixture to creamed mixture, 
stirring only enough to combine 
ingredients. Chill overnight. Roll 
out Ya inch thick and cut with a 
2-inch coókie cutter. Line un- 
greased 3-inch muffin cups with 
4 cut outs, overlapping about Y 
inch. Place scrap of dough in bot- 


. tom to cover open place. Moisten 
overlapping edges slightly and ' 


press together so that cookies will 
maintain their shape after baking. 
Bake at 375°F. 10 to 15 minutes. 
When cool fill with sweetened 
strawberries, top with sweetened 
whipped cream and serve. Makes 
8 to 10 cookie tarts. 
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Somebody shook the dream- 
land tree and down came 
all these luscious cookies 


VARIATION—Put 1 heaping ta- 
blespoon jam in baked cookie 
tarts and top with meringue made 
with 3 egg whites and 6 table- 
spoons of sugar. Bake at 350°F. 
about 10 minutes until meringue 
is a golden brown. 


NORWEGIAN 
KRINGLE 


l cup sugar 

l cup rich sour cream 

3 cups cake flour 

l teaspoon salt 

l teaspoon cinnamon 

34 teaspoon soda 

l ounce chocolate (optional) 


Dissolve sugar in sour cream. Sift 
flour, salt, cinnamon and soda to-. 
gether. Combine with the cream 
and sugar. If chocolate is used 
melt and add last. Drop by % 
teaspoons on a greased cookie 
sheet and bake in a moderate oven 
(350°F.) 20 minutes. Makes 72 
1-1V2-inch cookies. 


Turn about is fair play; a 
hungry child can gobble up 
the big bad wolf 


CHRISTMAS 
CUT OUTS 
V2 cup shortening 
1 cup sugar 


l egg 

2 teaspoons baking powder 
2V2 cups cake flour 

V2 teaspoon salt 

V2 cup milk 

l teaspoon vanilla 


Cream shortening well. Add sug- 
ar and egg and blend together. 
Sift baking powder, flour and salt 


together and add to creamed mix- 
ture alternately with the milk. 
Stir in vanilla. Chill. Roll out 
is inch thick on pastry cloth, 
cut in Christmas designs, brush 
with egg white, decorate and 
bake at 350°F. 10 to 12 minutes. 
Makes 100 2-inch cookies. 


DECORATION— Cut cookies in 
the shape of Santa Claus, frost 
with red Confectioners’ Icing. 
Using pastry tube, trim with 
white frosting making a white 
beard, fur collar and cuffs on 
pants, hat and jacket. Use raisins 
for eyes, nose and mouth. 


HOLIDAY COOKIES 


CURRANT 
TREASURES 


% cup shortening 

2V2 cups cake flour 

V2 teaspoon salt 

V2 teaspoon cinnamon 

34 cup sugar 

l teaspoon baking powder 
teaspoon grated lemon rind 
cup nuts, chopped 

cup currants, washed, dried 
eggs, well beaten 
tablespoons milk 
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Cream shortening. Sift flour, salt, 
cinnamon, sugar and baking pow- 
der together. Cut into shortening 
with dough blender until the con- 
sistency of coarse corn meal. Add 
remaining ingredients and blend 
thoroughly. Drop from a teaspoon 
onto a well-greased cookie sheet. 
Bake in a moderate oven (350° 
F.) about 15 minutes. Makes 7 
dozen cookies. 


VARIATIONS—Omit ] cup cur- 
rants and add | cup washed and 
dried cranberries and increase 
sugar to ] cup. 

Omit nuts and add 1 cup chopped, 
shredded coconut to either the 
currants or cranberries. 


Buy cutters for fairy tale 
cookies or cut around a 
cardboard pattern 


HOLIDAY COOKIES 


PFEFFERNÜSSE 


5 eggs, beaten 

2 cups sugar 

Grated rind 1 lemon 

3 tablespoons lemon juice 

V2 cup citron or other candied 
fruit or fruit peel, chopped 

6 cups cake flour 

2 teaspoons baking powder 

V2 teaspoon salt 

V2 teaspoon cloves 

Ya teaspoon nutmeg 

V2 teaspoon mace 

1 tablespoon cinnamon 

V2 cup chopped nuts 


Beat eggs well. Add sugar about 
two tablespoons at a time and 
beat thoroughly with each addi- 
tion. Add lemon rind and juice, 
finely chopped citron, the dry in- 
gredients which have been mixed 
and sifted together, and the fine- 
ly chopped nuts. Chill at least an 
hour, roll Y inch thick and cut 
out with a pfeffernüsse cutter, a 
round cutter about % of an inch 
in diameter. Place pfeffernüsse 
on a cookie sheet and let stand 
overnight in a cool place to dry. 
The next morning before baking, 


invert each cookie and put a drop 
of fruit juice or brandy on the 
moist spot on the bottom of the 
cookie and bake upside down. 
This tends to make the pfeffer- 
nüsse "pop." Bake in a slow oven 
(300°F.) 8 minutes. Makes 180- 
200 cookies. Let ripen and soften 
before using. 

lf a pfeffernüsse cutter is not 
available, a narrow bottle top or 
round tin bouillon cube box will 
do very nicely. 


BRAUNES 
LEBKUCHEN 
2% cup honey 
1 cup sugar 


Vs cup shortening 

1 egg, beaten 

Ya cup water 

4 cups cake flour 

1 teaspoon soda 

V2 teaspoon salt 

l teaspoon cinnamon 
l teaspoon cloves 

23 cup nuts, chopped 
Vs cup citron, chopped 
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Boil sugar, honey and shortening 
together for 5 minutes. Cool. 
Beat egg and add to water. Mix 
and sift the flour, soda, salt and 
spices. Add the sifted dry in- 
gredients alternately with the 
liquid ingredients to the honey 
mixture. Add nuts and citron 
last. Chill. |f the dough is al- 
lowed to ripen for several days 
before rolling out, the flavor and 
texture are somewhat improved. 
Roll out about V4 inch thick and 
cut the size of a playing card. 
Bake in a moderate oven (350? 
F.) 15 to 20 minutes. Frost with 
colored 
glaze. 


icing or with a sugar 


FOR EASTER BASKETS—Place 
coconut on top of unbaked cut- 
outs in the form of a nest. Ar- 
range 3 colored jelly beans in the 
center. Bake as above. 


Christmas cookies from 
across the sea include a 


basket of pfeffernüsse like 
grandmother used to make 
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FATTIGMAN 


12 egg yolks 

3 egg whites 

V2 teaspoon salt 

lVs cups sugar 

1% cups heavy cream 

l teaspoon ground cardamon 
V2 cup melted butter 

l teaspoon lemon extract 
2 tablespoons brandy 

7 cups flour 
Confectioners' sugar 


Beat egg yolks, whites, salt and 
. sugar together for V5 hour. Add 
cream and cardamon and stir well 
together. Add butter, extract and 
brandy and blend well. Mix in 
flour thoroughly. Dough should be 
stiff enough to roll out very thin. 
Place in refrigerator and chill 
overnight. Remove small amounts 
of dough at a time and roll out 
very thin, cut into diamond shapes 
and cut a slit' in the center of 
each diamond through which one 
corner of the diamond should be 
pulled. Fry in deep hot fat (365° 
F.) until a delicate brown. Serve 
cold dredged with confectioners’ 
sugar. Makes about 200 cookies. 
They may be decorated by rolling 
them in colored sugar, after 
brushing the tops with egg white. 


WEISER LEBKUCHEN 


5 eggs, beaten 

2 cups sugar 

1 cup finely shredded citron 

V4 cup finely chopped candied 
` cherries 


-34 cup almonds, finely chopped 


4V2 cups cake flour 

V2 teaspoon cinnamon 

V2 teaspoon cloves 

V2 teaspoon nutmeg 

V2 teaspoon salt 

Beat eggs till thick. Add sugar 
gradually and beat well. Add cit- 
ron, cherries, almonds and the 
flour which has been sifted with 
the spices and the salt. Roll and 


cut in squares. Let stand over-. 


night and bake in a moderate 
oven (350°F.) 15 to 20 minutes 
until a very light brown. Makes 
about 96 squares. To make the 
following designs, omit citron, 
cherries and almonds and bake as 
above. 


CHRISTMAS TREES—Cut trees 
with a knife and.cut away the 
edges of the tree with a corru- 
gated cutter. Sprinkle liberally 
with green sugar. Ornament with 
colored candies and bake. 


CHRISTMAS WREATHS — Cut 
with doughnut cutter. Sprinkle 
liberally with green sugar. Dot 
with tiny red candies and bake. 


HOLIDAY COOKIES 


SPRINGERLI 


2 cups sugar 

4 eggs, beaten 

4V2 cups cake flour 
4 drops anise oil 
Anise seed for pan 


Beat whole eggs till thick. Add 
sugar gradually, beating well be- 
tween each addition until all is 
combined and then beat well for 
about 15 minutes. This makes 
the finished cookies fine grained 
and light. Add the anise oil and 


' blend. Fold in the flour lightly. 


Roll out the dough about V5 inch 
thick. Flour the springerli mold 
carefully and press firmly into the 
dough. Remove mold and cut the 
cookies along the line of the im- 
print. Place on greased cookie 
sheets. Flour the mold each time 
it is used. Sprinkle anise seed, 
if desired, on the greased cookie 
sheets before placing the cookies 
on them. 


Let cookies stand overnight in a 
cool place to dry. In the morning, 
place first in a moderate oven 
(375° F.) to set the shape but 
reduce the heat immediately (to 
about 300°F.). In 15 minutes 
the cookies should be light in 
color with the appearance of 
having been iced. Makes 72. 


Keep cookies in a tight can for 
two or three weeks before using 
to have the best flavor. To soften 
them, put a cut apple in the can 
a day or two before using. The 
apple also adds a delightful aroma 
to the cookies. 


VARIATION — Spiced springerli 
are preferred by many. Add to 
the above recipe 2 teaspoons cin- 
namon and | teaspoon cloves, in 
place of the anise oil and seeds. 


Bake a good supply of holi- 
day cookies and serve them 
early and often 


HOLIDAY COOKIES 


S COOKIES 


24 cup shortening 

1 cup sugar 

4 egg yolks 

2 egg whites 

Ya teaspoon almond extract 
4 cups cake flour 


GLAZE 


l egg white, beaten 

l tablespoon water 

V2 teaspoon cinnamon 

4 tablespoons sugar 

V2 cup blanched almonds 


Cream shortening, sugar and eggs 
together until smooth. Add al- 
mond extract and the flour. The 
dough should be smooth and not 
stick to the fingers. Make a ball 
about the size of a hickory nut 
and roll out to the thickness of a 
lead pencil. Shape in the form of 
an S on a cookie sheet. Let stand 
overnight. 

To glaze: Beat egg white slightly 
with water, brush over tops of 
cookies with pastry brush, dip in 
cinnamon and sugar mixture and 
sprinkle with finely chopped al- 
monds. Bake at 400?F. 8 min- 
utes. Makes 72. If coloring is 
desired, roll in gaily colored 
sugars. 


CINNAMON STARS 


6 egg whites 

2 teaspoons cinnamon 

294 cups confectioners' sugar 
l pound almonds, not blanched 
Confectioners’ sugar 


Mix egg whites, cinnamon and 
sugar until well blended. Set aside 
l4 cup for frosting. Add finely 
ground almonds. Roll out mixture 
on sugar-flour dusted board to Y8 
inch thick. Cut with star cutter, 
frost with egg mixture stiffened 
with additional confectioners' sug- 
ar. Bake 20 minutes at 300°F. 
Makes 60 cookies. 
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Your party guests will be 
delighted to find their names 
spelled out in spritz cookies 


SPRITZ COOKIES 


l cup shortening 

34 cup sugar 

l egg or 3 yolks, beaten 
l teaspoon almond extract 
234 cups cake flour 

V4 teaspoon salt 

V2 teaspoon baking powder 


Work shortening until soft and 
cream with the sugar until light. 
Add beaten egg and almond fla- 
voring. Beat until smooth. Add 
the flour sifted with the other 


dry ingredients. Mold with a 
cookie press into any desired 
shape. Bake in a moderately hot 
oven (375?F.) 12 to 15 minutes. 
Makes 45 cookies 2 inches in dia- 
meter. ` 


VARIATIONS—Onmit the almond 
extract and add 3 teaspoons melt- 
ed red peppermint candies or 4 
teaspoon mint extract and color 
green. Spell out into names with 
a cookie press. 


Use a pastry tube or cookie 
press. to shape these spritz 
cookies and twist the ends 
into a knot 
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A gay box of Christmas 
cookies makes a charming 


gift for the hard-to-please 


ALMOND PRETZELS 


1 cup shortening 

2V2 cups cake flour 

2 eggs, 2 egg yolks, beaten 
V4 cup cream 

l.teaspoon vanilla 

L cup sugar 

V2 teaspoon salt 


. 1 egg white for icing 


l tablespoon milk 
Yo cup chopped almonds 


Work shortening into the flour as 
for pie crust. Combine beaten 
eggs, cream, vanilla, sugar and 
salt. Add to flour and butter mix- 
ture and chill. Roll into rolls 
about 8 inches long and as 
thick as a lead pencil. Shape like 
a pretze., brush with egg white 


^ has been slightly beaten 
rad “to which has been added 1 
Á 


tablespoon milk. Sprinkle „with 
finely chopped almonds and bake 
in a moderate oven (350°F.) 12 
to 15 minutes. Makes 5 dozen. 


SPECULACI 


cup shortening 

cups confectioners’ sugar 
eggs, beaten 

teaspoon lemon extract 
teaspoon grated lemon rind 
l teaspoon salt 

2Va cups cake flour 

1 cup almonds, chopped fine 


RRA E 


Cream shortening and sugar until 
light. Beat eggs well, add to the 
creamed mixture and mix well. 
Reserve 2 cup of the creamed 
mixture for a glaze later on. To 
the remainder, add the lemon ex- 
tract, lemon rind, the salt and the 
flour. Spread about the thickness 
of a knife blade on a greased 
cookie sheet and cover with the 
mixture which was reserved. 
Sprinkle with the chopped al- 
monds and bake in a. moderate 
oven (350°F.) 20 minutes. When 
firm and light brown in color, cut 
in strips 21^ x 115 inches in size 
and remove to cooling rack. Makes 
50 bars. - 
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SWISS CHRISTMAS 
COOKIES 


1/4 cups strained honey 

34 cup shortening 

2 cups sugar 

Ya cup fruit juice 

Grated rind of 1 orange 

Grated rind of 1 lemon 

2 cups unblanched almonds, 
chopped 

10 cups cake flour 

l teaspoon salt 

l teaspoon cinnamon 

2 teaspoons nutmeg 

l teaspoon cloves 

4 teaspoons baking powder 


Melt honey and shortening to- 
gether over hot water. Add sugar 
and fruit juice and stir until dis- 
solved. Add grated rinds of orange 
and lemon, chopped almonds, and 
the dry ingredients which have 
been sifted together. Chill ‘in 
refrigerator. The dough may be 
kept several days to ripen or 
used at once. Roll about We of 


an inch thick and cut in strips. 


about 2 by 2⁄2 inches in size. 
Bake in a slow oven (300°F.) 20 
minutes. Makes 180 cookies. 
While still warm, frost with Con- 
fectioners’ Icing. 


NORWEGIAN CROWNS 


6 hard-cooked egg yolks 

6 egg yolks, uncooked 

V4 teaspoon salt 

34 cup sugar 

1V2 cups butter 

3 cups cake flour E 

l egg white, slightly beaten 
Coarse granulated sugar 


Force cooked egg yolks through a 
sieve. Cream with uncooked egg 
yolks, salt and sugar. Add butter 
and flour alternately, a little at a 
time. Cover and chill until stiff. 
Roll into pencil shape Y4 inch in 
diameter and 5 inches long. Shape 
into rings, crossing the ends. Dip 
in egg whites and in sugar and 
bake in a hot oven (400°F.) 8 to 
10 minutes, Makes about 72. 
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